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ANOTHER  CANCO  RECIPE  BOOK 
HELPS  TO  SELL  YOUR  FOODS 


I  IHM  s\M>s  o(  ln>iin‘  n-onoiiiists.  t<‘a»'ln‘rs. 
ainl  ItTlunTs  will  rtMa'ixo  this  attra<'ti\<‘ 
hiiil^ct  rcciiM-  hook  .  .  .  IVatiiriii^  <-aiino<l 
foods  .  .  .  and  prt'parrd  hv  C-aiU'o's  'rostiii*; 
Kitchen. 

riiese  thousands  will  tell  llKHisands  and 
ihoii sands  more  ahont  the  "ood  news.  I’ell 
them  how  eas\  and  eeonomieal  it  is  to  pre- 


j>are  the  most  delieions  dainties  from 
eanm'd  foods.  I'ell  them  ahont  the  health- 
and-diet  angles  of  menus  prepared  with 
eanned  foods. 

Ml  this  helps  to  sell  more  foods  in  cans 
.  .  .  more  of  voiir  foods  in  eans.  It‘s  mie  of 
the  many  services  which  the  \nieriean  (^an 
(a>.  performs  in  the  interest  of  the  industry. 


IDEAL 

YINERS 


FMC 

DOUBLE  HUSKER 

It's  no  longer  necessary  to  "put  up  with"  imper¬ 
fect  husking  or  to  tolerate  bruising  and  breaking 
of  tender  corn  in  the  husking  machines! 

The  new  FMC  Double  Husker  turns  out  120  to 
160  ears  of  perfectly  husked  corn  per  minute — 
handling  the  corn  as  fast  as  two  operators  can 
possibly  feed.  Whether  the  ears  are  large  or 
small,  all  husk  is  completely  removed  without 
bruising  or  crushing  even  the  most  tender  selected 
corn  for  corn-on-the-cob  canning.  Think  what  that 
means  in  cutting  down  sorting  and  rehusking 
time  and  in  saving  of  good  corn! 

The  FMC  Double  Husker  is  the  result  of  three 
years  of  careful  engineering  and  actual  produc¬ 
tion-line  tests.  Seven  prominent  canners  used 
and  approved  them  last  season. 

Mall  the  coupon  for  complete  Information. 

Modern  Canning  Eqnipment  for  All  Food  Products 


H  luillg  I 


•  7  /  (Sprague-Sells  Division) 

^/f  HOOPESTON.  ILLINOIS 

send  the  coupon  hh 

FOOD  MACHINERY  CORPORATION 

(Sprogue-Sells  Division)  HOOPESTON,  ILL. 

Please  send 

□  Full  Details  of  the  FMC  DOUBLE  HUSKER. 

□  Your  Complete  General  Catalog. 

Name _ 


A  NECESSITY  FOR  BETTER  PACKS 
OF  PEAS  OR  LIMA  BEANS  AT 
GREATER  PROFITS 


They  thresh  the  peas  more  thor¬ 
oughly  out  of  the  vines  and  re¬ 
duce  breakage  during  the  hulling 
process.  They  improve  the  quality 
of  the  pack  because  the  peas  sav¬ 
ed  are  the  most  tender  ones  that 
are  in  the  pods,  and  because  they 
very  efficiently  thresh  young  and 
tender  peas. 

The  reasons  for  these  large  and 
important  savings  are  due  to 
many  exclusive  patented  features. 


AM ACHE 

MACHINE  CO. 

Green  Pea  Hulling  Specialists 
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The  Research  Laboratories  at  Crown  Can’s  great 
plant  in  Philadelphia  have  fully  equipped  and 
ultra-modern  bacteriological,  chemical  and 
processing  departments. 

Here  are  technical  men  of  long  experience,  and 
special  abilities.  Their  enterprise  has  already 
given  the  packing  industry  a  new  conception  of 
policies  and  service. 

Whether  it  be  the  daily  inspection  of  all  raw 
materials  used  in  the  fabrication  of  cans  or  the 


approval  of  inside  enamels  for  an  almost  endless 
variety  of  food  products,  Crown  Can  Research 
insures  the  highest  standard  of  excellence. 

All  of  these  important  services  are  brought  to  the 
canner’sdoorbyacorpsof  alert,  capable  field  men 
whose  chief  concern,  first,  last  and  always,  is  to 
render  practical  aid  and  particularly  in  times 
of  emergency  when  their  help  is  needed  most. 

Crown’s  Research  facilities  are  thus  as  close  as 
your  telephone. 


CROWN  CAN  COMPANY,  PHILADELPHIA,  PA. 

Division  of  Crown  Cork  and  Seal  Co. 

BALTIMORE  ST.  LOUIS  HOUSTON  MADISON  ORLANDO 
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UNMENTIONABLES  — With  “The  Scourge  of 
God”  (Hitler)  laying  all  Europe  in  waste — and 
possibly  blasting  London  and  other  English 
Channel  Cities  off  the  map  by  the  time  you  read  this — 
we  are  not  supposed  to  talk  war,  but  to  talk  the 
canned  foods  market,  the  eternal  grind  of  making 
dollars!  These  other  countries  saw  this  ominous  cloud 
approaching,  but  they  kept  busy  on  their  money  mak¬ 
ing  efforts,  and  now  what  good  are  their  dollars  A 
lot  of  us  might  ask  ourselves,  what  good  were  our 
dollars  during  and  after  the  depression? 

And  right  there  is  a  poser  which  we  would  like  any 
of  the  renowned  economists,  or  you,  to  explain.  For 
years  following  the  armistice  Germany  was  about  the 
worse  bankrupt  country  on  the  globe.  It  was  said,  at 
one  time,  that  to  buy  a  loaf  of  bread  the  housewife 
had  to  take  a  basketful  of  marks  to  pay  for  it.  Yet  in 
seven  years — since  they  first  began  re-arming — Ger¬ 
many  has  built  up  the  greatest  war  armament,  and  the 
most  colossal  supply  of  war  materials,  the  world  has 
ever  seen.  It  had  no  gold — that  fetish  which  the  world 
has  finally  unmasked — no  credit  with  any  nation  and 
remember  that  other  fetish  “you  can  do  nothing  with¬ 
out  money” — but  Germany  has  done  it.  How? 

Will  our  country  take  warning  from  the  experiences 
of  others,  and  be  prepared,  wholly  prepared,  to  resist 
this  modern  Attila,  the  infidel  Hun,  if  he  attempts  to 
include  our  country  in  his  grab? 

For  answer  listen  to  the  groans  when  increased 
taxes  are  mentioned,  and  watch  the  politicians  try  to 
make  thunder  (for  themselves)  out  of  this  life  and 
death  problem.  Watch  our  daily  press  continue  its 
efforts  to  give  our  enemies  every  bit  of  advanced  in¬ 
formation  possible;  the  amount  of  our  armament,  air 
force,  the  development  of  new  war  weapons,  as  this 
''  eek,  for  instance,  in  the  public — yea,  world  wide,  trial 
of  a  new  bomb  at  the  Aberdeen  Proving  Grounds,  with 
l  oll  details  of  its  constituents  and  its  handling.  Ger- 
.  ’.any  has  pulled  everyone  of  her  tricks  in  absolute 
'  Htrecy,  even  from  the  supposed  spies  that  are  supposed 
report  all  such  things ;  but  in  our  misguided  idea  of 
■mocracy  we  insist  upon  laying  everything  plainly 
fore  the  world,  a  free  press  that  is  supposed  to  tell 
1  the  secrets  it  can  find,  and  kick  like  Heligoland  if 
ything  is  withheld  from  it;  and  a  populace  which 
i.s  a  perfect  right  to  express  its  ideas  to  a  mass  of 
ople  utterly  unequipped  to  judge  carefully  and  so 
nnow  out  the  false  from  the  true.  Then  if  the  trouble 
mes  to  our  shores  these  same  people  will  be  astounded 
learn  that  here  we  have  the  greatest  Fifth  Column 
all  the  world.  That  Fifth  Column  is  even  now  at 


work,  but  when  its  leaders  are  detected  they  claim  pro¬ 
tection  under  the  Constitution,  and  instead  of  lining 
them  up  before  a  firing  squad,  as  traitors,  as  they  are, 
the  worse  they  get  is  a  charge  of  contempt  of  court. 

Someone  has  suggested  that  a  couple  of  billions  of  that 
horded  gold  be  used  to  rush  the  building  of  bombers 
and  other  aircraft;  to  build  armament  and  train  a 
huge  army  with  full  and  ample  supplies.  We  would  say 
use  as  much  of  it  as  needed  for  that  purpose,  or  all  of 
it;  and  turn  the  entire  personnel  of  the  CCC,  the  WPA, 
and  all  now  subsisting  upon  the  Government,  into 
soldiers,  nurses,  hospitals  and  servitors.  Our  country, 
our  homes  and  our  lives  are  worth  more  than  the  gold. 
Saving  dollars  now  is  about  as  uneconomic  and  as  fool¬ 
hardy  a  thing  as  could  be  done.  If  we  save  our  people 
and  our  country  we  will  have  the  only  real  wealth 
worth  having;  and  if  we  don’t  save  it,  what  good  will 
the  gold  be,  those  precious  dollars,  which  these  bar¬ 
barians  will  come  for,  if  they  come  at  all. 

It  is  too  late  to  help  the  Allies  now.  Lending  them 
money  or  shipping  them  war  material  is  just  wasting 
the  whole  effort.  That  ought  to  have  been  done  three 
years  ago;  it  can’t  be  done  now.  Our  one  job  is  to 
build  our  own  fortifications,  along  with  Canada  which 
will  have  come  with  us,  and  be  ready  for  any  emer¬ 
gency.  And  it  is  childish  to  say  that  it  cannot  happen 
here.  If  you  know  how  to  pray,  pray  God  to  deliver  us 
from  this  scourge,  but  God  helps  those  who  help  them¬ 
selves.  It  has  gone  too  far  over  there  for  us  to  come  to 
their  help,  and  moreover  we  haven’t  the  supplies  needed 
if  we  wanted  to  go,  and  it  would  be  crass  foolishness  to 
send  our  boys  into  that  slaughter,  unarmed  as  they 
were  in  the  last  war,  but  when  there  was  a  chance 
to  recoup,  as  they  did.  That  chance  does  not  exist 
today.  Our  safety  lies  solely  in  protecting  our  own 
shores,  and  to  use  every  penny  to  produce  the  supplies 
that  will  overwhlem  every  attempt  of  the  Huns. 

Save  the  money,  save  taxes,  and  save  interest — on 
with  the  dollar  worship —  and  you  will  lose  everything, 
ultimately.  For  the  Huns  expect  to  recoup  their  losses 
and  expenses  out  of  this  richest  country  on  earth.  We 
better  spend  it  while  we  have  the  chance,  for  “you  can’t 
take  it  with  you.” 

What  can  you  do?  Tell  your  Representatives  in 
Washington  to  get  busy  on  home  protection,  and  to 
heck  with  politics  or  elections.  If  you  agree  with  what 
we  here  say  clip  this  and  send  it  to  them,  and  demand 
action  NOW. 

That  is  not  very  “light  reading”  as  we  promised  last 
week.  But  every  mother’s  son  of  us  ought  to  do  all  we 
can  to  wake  our  country  up  to  its  danger. 
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The  Canners  Associations,  and  individual  canners, 
certainly  took  up  the  cudgels  against  that  “area  of 
production”  clause  in  the  Wage-Hour  law,  at  the  meet¬ 
ing  in  Washington  on  May  9th  and  10th.  Col.  Fleming 
says  the  purpose  is  to  protect  the  farmers,  but  it  is  not 
working  out  that  way,  nor  can  it.  It  is  too  one-sided, 
too  un-American  to  stand.  In  fact  we  cannot  under¬ 
stand  why  there  is  any  defense  of  it;  where  it  came 
from  in  the  first  place.  To  us  it  has  always  seemed 
idiotic,  and  out  of  place.  Otherwise  we  support  the  law. 

*  *  * 

Unless  our  always  good  friend.  Dame  Nature,  nips 
the  pea  acreage  there  would  seem  to  be  no  way  to  head 
off  the  proposed  increase.  And  Nature  is  showing  indi¬ 
cations  of  supplying  goodly  quantities  of  foods  to 
supply  the  starving  world.  Every  pound  we  can  pro¬ 
duce  will  be  sadly  needed.  But  it  might  be  well  for  far¬ 
sighted  canners  to  weigh  carefully  the  production  of 
these  added  cases  of  canned  peas.  If  your  crop  has 
been  planted  to  the  increased  amount  mentioned,  better 
go  to  your  growers  and  tell  them  that  dry  peas  will  be 
more  in  demand,  and  will  bring  higher  prices,  than  peas 
in  the  cans,  and  that  you  intend  to  allow  a  large  per¬ 
centage  (not  less  than  35  per  cent  and  preferably  50 
per  cent)  go  to  seed,  as  dried  peas,  and  that  you  will 
pay  them  for  such  acreage  on  the  basis  of  the  average 
yields.  All  Europe  will  need  such  condensed  and  pala¬ 
table  food  as  dried  sweet  peas,  whereas  it  will  have  no 
use  for  the  fine,  tender,  expensive  canned  peas.  Just 
a  thought  in  time.  Despite  all  you  can  do  there  will  be 
plenty  of  canned  peas  for  home  consumption.  Lima 
bean  canners  might  well  take  the  same  advice. 

4c  * 

By  this  Fall  there  will  undoubtedly  be  the  greatest 
shortage  of  food  in  the  world  that  any  man  now  living 
ever  heard  of,  or  that  history  records ;  practically  all  of 
Europe  starving,  as  today  millions  of  women  and  chil¬ 
dren — the  non-combatants, — over  there  are  doing  now, 
and  therefore  as  the  granary  of  the  world  we  ought  to 
produce  and  produce,  as  Food  Commissioner  Hoover 
urged  during  the  world  war!  but  the  call  will  be  for 
basic  foods :  flour,  meats,  milk,  potatoes,  corn,  oats  and 
such,  rather  than  canned  foods,  although  canned  food 
may  be  the  only  kind  that  it  will  be  safe  to  use,  owing 
to  the  use  of  gas,  if  that  breath  of  hell  ever  starts,  and 
it  will  start. 

4e  4c  dc 

As  was  to  be  expected  the  opponents  of  the  Patman 
Chain  store  bill,  H.  R.  No.  I,  marshalled  an  impressive 
array  of  “experts”  to  prove  that  Patman  was  a  wrecker 
of  business  and  whatnot.  They  all  sang  the  same  song, 
in  endless  repetition:  that  is  the  savings  to  the  con¬ 
sumers.  And  since  that  is  all  the  consumers  want,  they 
drowned  out  the  nonsense  expressed  in  the  claim  that 
the  new  law  would  hurt  business.  These  witnesses  for 
the  chains  sang:  “Cheaper,  Cheaper  and  then  Cheaper.” 
But  did  the  proponents  of  the  bill — those  who  appeared 
in  favor  of  its  passage  and  enactment — did  they  ask  the 
question,  where  the  savings  came  from  of  200  million 
dollars  per  year  (in  only  the  food  trades)  ?  Canners 
supply  a  goodly  portion  of  those  savings — all  at  their 
own  expense ;  but  most  canners  favor  the  continuation 
of  the  chains.  They  have  always  been  gluttons  for 


punishment.  But  why  does  not  business,  as  a  whole, 
rise  up  and  blast  that  business  wrecker  “cheaper  and 
cheaper,”  for  no  business  can  continue  to  exist  under 
it?  And  the  consumers  ultimately  starve  themselves 
under  it. 

4"  ♦  4" 

If  these  buyers  paid  the  canner  just  10  cents  per 
dozen  more  than  they  are  now  paying,  it  would  make  no 
difference  in  the  retail  prices  (less  than  1  cent  per 
can),  and  yet  what  a  difference  it  would  make  to  all 
canners  I  Does  that  bring  home  to  you  the  fatal  poison 
of  ever  cheaper  and  cheaper?  The  canner  could  get 
it  if  they  DEMANDED  it.  But  only  that  way. 

Says  a  Grocery  Journal: 

“The  New  Federal  Food  and  Drug  Act  has  been 
a  costly  nuisance  to  packers  of  food  and  drug 
products,  but  it  has  been  a  great  thing  for  the  con¬ 
sumer,  in  that  for  the  first  time  in  my  experience 
are  they  given  an  honest  and  adequate  picture  of 
what  they  are  buying.  Past  labels  have  been  in¬ 
complete,  inadequate  and  sometimes  positively  dis¬ 
honest.  To  be  sure,  the  old  law  covered  an  actually 
dishonest  label,  but  not  as  adequately  as  the  new 
one. 

Perhaps  it  is  true  that  few  women  read  labels. 
That  might  be  because  they  seldom  found  any¬ 
thing  interesting  on  them.  Now  they  will.” 

THE  RESPONSE  OF  PLANTS  TO  ENVIRONMENT 
By  R.  H.  Roberts 

Wisco7isin  Cannei's’  School,  March,  19^0 

We  are  using  this  title  instead  of  the  one  of  “The 
Effect  of  Environment  Upon  Plants”  because  relatively 
little  can  be  done  to  induce  desired  responses  of  plants 
in  the  field.  In  the  greenhouse  where  environment  can 
be  markedly  changed,  large  differences  in  responses 
are  secured.  Under  field  conditions  it  seems  that  the 
practical  procedure  is  to  select  strains  or  varieties 
which  are  adapted  to  the  locations  where  they  are  to 
be  grown. 

In  connection  with  a  study  of  why  plants  blossom, 
large  use  has  been  made  of  temperature.  From  our 
observations  it  is  clearly  apparent  that  night  tempera¬ 
ture  is  the  important  item  in  effecting  plant  growth 
rather  than  the  day  temperature.  This  fact  needs  par¬ 
ticular  emphasis  and  should  be  considered  when  trying 
to  interpret  effects  of  weather  and  location  upon  plant 
performance  or  reaction. 

Canning  varieties  of  peas  appear  to  be  poorly 
adapted  to  warm  conditions.  This  seems  to  be  par¬ 
ticularly  true  with  some  varieties.  In  trying  to  spread 
the  harvest  by  delayed  planting,  it  would  seem  not 
advisable  to  delay  the  planting  of  those  sorts  which  do 
not  stand  warm  growing  conditions.  Delayed  plant¬ 
ings  should  be  made  only  of  those  kinds  which  are  more 
tolerant  of  warm  temperatures,  particularly  warm 
nights. 

From  greenhouse  trials  only,  it  appears  that  Alaska 
and  Merit  are  fairly  tolerant  of  warm  conditions  and 
that  Benin  and  Pride  require  cool  conditions.  Early 
Sweet  and  Perfection  are  intermediate  in  their  re¬ 
sponses  to  temperature. 
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Marketing  Cannery  Asparagus  by  Grades  in  New  Jersey 

by  B.  S.  RICH 

Supervisor,  Fruit  and  Vegetable  Marketing,  State  of  New  Jersey  Department  of  Agriculture 


RADES  for  processing  asparagus  which  will  provide  a 
vj  definite  basis  for  contracts  between  the  processor  and  the 
t-rower  are  meeting  with  increased  favor.  Such  grades  must 
lecognize  variations  in  commercial  value  and  still  be  simple 
enough  to  be  practical  in  actual  operation. 

It  should  be  understood  at  the  outset  that  no  grading  is  re¬ 
quired  of  the  grower.  However,  it  is  suggested  that  culls 
be  left  in  the  field.  It  is  not  intended  that  the  grower  sort  the 
asparagus  into  No.  1  and  No.  2  grades,  or  into  the  various 
sizes.  The  grades  provide  a  basis  for  sampling  the  asparagus 
as  it  is  delivered  to  the  processing  plant,  or  such  other  place 
as  may  be  agreed  upon  by  processor  and  grower. 

The  application  of  these  grades  requires  the  services  of  pri¬ 
vate  or  official  inspectors  to  determine  the  amounts  of  each 
grade  in  the  various  loads  of  asparagus.  Such  inspectors  must 
be  capable,  efficient,  and  above  all,  they  must  be  absolutely 
neutral. 

Buying  and  selling  on  grades  will  encourage  better  production 
and  better  methods  of  harvesting  and  handling.  The  practice  of 
paying  a  flat  price  for  all  asparagus  accepted  discriminates 
against  the  better  growers.  The  grower  should  be  paid  a 
premium  for  high  quality  stock  which  will  make  a  high  quality 
manufactured  product.  Such  stock  can  be  processed  at  a 
minimum  cost  and  with  little  waste.  There  should  be  a  suitable 
penalty  for  the  delivery  of  a  high  percentage  of  culls.  Such 
stock  is  only  a  cost  to  both  grower  and  processor  and  has  little 
or  no  commercial  value. 

NEW  JERSEY  STANDARDS  FOR  ASPARAGUS  FOR 
MANUFACTURE 

New  Jersey  No.  1  shall  consist  of  spears  of  asparagus  which 
are  fresh  and  not  badly  misshapen;  which  are  free  from  decay 
and  broken  tips  and  from  damage  caused  by  spreading  tips, 
doubles,  hail,  freezing,  dirt,  diseases,  beetles  or  other  insects, 
mechanical  or  other  means. 

Unless  otherwise  specified,  spears  shall  be  classified  as 
“small,”  “Medium,”  or  “Large,”  the  length  shall  not  exceed  7% 
inches,  and  not  less  than  4%  inches  of  the  spear  length  shall  be 
of  a  green  color.  (See  diameter  classifications.) 

New  Jersey  No.  2  shall  consist  of  spears  of  asparagus  which 
a  If  fresh,  free  from  decay  and  from  damage  caused  by  dirt,  and 
from  serious  damage  caused  by  diseases,  freezing,  beetles  or 
other  insects,  mechanical  or  other  means. 

Unless  otherwise  specified,  each  spear  shall  be  not  more  than 
T’l'  inches  in  length  nor  less  than  %  inch  in  diameter,  and  not 
!e‘  ;  than  3  inches  of  the  spear  length  shall  be  of  a  green  color. 

i>Us  are  spears  of  asparagus  which  do  not  meet  the  require- 
r.n.rits  of  either  of  the  foregoing  grades.  The  length  of  the 
SI '  vr  in  excess  of  that  specified  in  the  lowest  grade  upon  which 
f  'mtract  is  based,  and  any  amount  of  white  in  excess  of  that 
'  may  be  specified  for  that  grade,  shall  be  considered  as  a 

•  "tt.  That  part  of  a  spear  that  is  in  excess  of  the  maximum 
specified  shall  be  classified  as  a  butt;  and  if  a  contract 
’  .‘en  processor  and  grower  restricts  the  amount  of  white 
<  spear,  the  white  in  excess  of  the  amount  specified  shall 
be  classified  as  a  butt;  and  in  either  case  the  remaining 
on  of  the  spear  shall  be  considered  as  meeting  the  grade 
lirements  in  regard  to  these  factors. 

DIAMETER  CLASSIFICATIONS 
oless  otherwise  specified,  the  following  terms  shall  be  used 
-  describing  the  diameter  of  spears: 

‘(ill — V*  inch  to  less  than  %  inch  in  diameter. 

‘’dmm — %  inch  to  less  than  %  inch  in  diameter. 
o*fire — %  inch  or  larger  in  diameter. 


The  diameter  shall  be  the  greatest  thickness  of  the  spear 
measured  at  a  point  5  inches  from  the  tip,  except  that  spears 
which  are  less  than  5  inches  in  length  shall  be  measured  at  the 
base  of  the  spear. 

DEFINITION  OF  TERMS 

As  used  in  these  standards: 

“Fresh"  means  that  the  spear  is  not  badly  wilted,  limp,  or 
flabby. 

“Not  badly  misshapen"  means  that  the  spear  is  not  flattened, 
crooked,  or  otherwise  so  badly  deformed  that  its  canning  or 
freezing  quality  is  materially  affected. 

“Damage"  means  any  injury  or  defect  which  appreciably  affects 
the  canning  or  freezing  quality  of  the  portion  of  the  spear  that 
extends  a  distance  of  4%  inches  from  the  tip,  or  which  seriously 
affects  the  canning  or  freezing  quality  of  the  remaining  portion 
of  the  spear  exclusive  of  the  butt.  Any  one  of  the  following 
defects  or  a  combination  of  defects  which  exceeds  the  maximum 
allowed  for  any  one  defect  shall  be  considered  as  damage. 

(a)  Doubles  which  appreciably  affect  the  appearance  of  that 
portion  of  the  spear  that  extends  a  distance  of  4%  inches  from 
the  tip.  Doubles  which  occur  on  the  remaining  portion  of  the 
spear  shall  not  be  regarded  as  damage. 

(b)  Spreading  tips,  when  the  tips  are  so  spread  or  branched 
that  the  appearance  is  appreciably  affected.  Tips  with  a 
“seedy”  appearance  which  materially  affect  the  canning  or  freez¬ 
ing  quality  of  the  spear  shall  be  considered  as  damage. 

(c)  Dirt  or  sand  which  is  so  embedded  in  the  tip,  or  under  the 
scales  on  that  portion  of  the  spear  that  extends  a  distance  of 
4%  inches  from  the  tip,  that  it  cannot  be  removed  in  the 
process  of  washing.  Dirt  or  sand  which  occurs  on  the  remain¬ 
ing  portion  of  the  spear  shall  not  be  regarded  as  damage. 

(d)  Beetle  holes  or  beetle  eggs  which  affects  the  portion  of  the 
spear  that  extends  a  distance  4%  inches  from  the  tip,  or  which 
seriously  affect  the  canning  or  freezing  quality  of  the  remain¬ 
ing  portion  of  the  spear  exclusive  of  the  butt. 

“Green  color"  means  any  shade  of  green  color.  The  amount 
of  green  color  shall  be  determined  by  measuring  the  distance 
from  the  extreme  tip  to  the  lowest  point  at  which  the  spear  is 
entirely  of  a  green  color. 

“Serious  damage"  means  any  injury  or  defect  which  seriously 
affects  the  canning  or  freezing  quality  of  that  portion  of  the 
spear  not  classed  as  a  butt. 

THREE  POINTS  OF  IMPORTANCE 

1.  Both  growers  and  processors  using  grades  as  a  basis  for 
buying  and  selling  asparagus  should  be  thoroughly  familiar 
with  the  grades  and  their  “Definition  of  Terms.”  Growers 
should  also  be  familiar  with  the  contract  signed. 

2.  Growers  should  take  special  care  to  prevent  the  infestation 
of  asparagus  beetle.  Damage  by  this  pest  causes  heavy  losses 
to  growers  annually.  The  Pure  Food  Laws  are  very  rigid  in 
their  requirements  relative  to  the  absence  of  beetle  eggs  or 
other  foreign  materials. 

3.  Special  care  should  be  taken  in  harvesting.  Spreading  tips, 
commonly  referred  to  as  “blown”  heads,  and  lack  of  green  color 
are  two  of  the  chief  defects  found  in  grading  asparagus.  These 
two  defects  often  cause  the  manufactured  product  to  fail  to 
meet  the  set  standards  established  for  canned  asparagus. 

No  one  realizes  more  fully  than  the  grower  that  the  growth 
and  quality  of  asparagus  depends  largely  on  weather  conditions. 
During  the  first  part  of  the  season,  and  during  any  cool  period, 
growers  may  find  it  necessary  to  cut  over  only  every  other  day, 
whereas,  during  extremely  hot  weather  it  is  very  difficult  to  cut 
only  once  each  day  without  considerable  loss.  During  such 
weather,  spears  of  asparagus  which  show  slightly  less  than  the 
required  amount  of  green  color,  perhaps  4  inches  green,  are 
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likely  to  be  culls  by  the  following  day,  due  to  “blown”  heads. 
But,  if  such  spears  are  cut  they  will  either  be  graded  as  No.  2 
or  culls.  Therefore,  during  extremely  hot  weather  it  would 
seem  advisable  and  profitable  to  attempt  to  cut  three  times  in 
two  days. 

“All  Green”  asparagus  is  meeting  with  increased  favor  with 
the  consumer.  The  New  Jersey  pack,  having  a  rich  green  color 
and  being  tender  and  succulent,  is  taking  a  prominent  place 
in  the  processing  industry.  These  facts  should  not  be  overlooked 
by  New  Jersey  growers.  Furthermore,  it  must  be  remembered 
that  careful  cultivation  and  harvesting  methods  will  insure 
increased  returns.  Growers  who  contract  on  the  basis  of  a  set 
price  for  the  season  are  not  faced  with  price  fluctuation  caused 
by  a  “flooded”  market.  Net  returns  depend  largely  on  the 
quality  asparagus  grown  and  delivered. 

QUESTIONS  AND  ANSWERS 

1.  What  is  the  official  duty  of  the  inspector? 

His  duties  are  only  to  select  samples  believed  by  him  to  be 
representative  of  a  particular  lot  of  asparagus,  and  grade  such 
samples  according  to  the  standards  as  specified  in  the  State  of 
New  Jersey  Grades  for  Asparagus  for  Canning  or  Freezing. 

2.  Can  the  inspector  grade  on  any  other  ba^is? 

Yes.  But  such  specifications  must  be  stipulated  and  clearly 
defined  in  the  contract  between  grower  and  processor,  and  be 
acceptable  to  the  New  Jersey  Department  of  Agriculture.  The 
words  “unless  otherwise  specified”  are  found  in  the  grades. 

3.  Does  the  inspector  have  the  right  to  accept  or  reject  any  lot 
of  asparagus? 

No.  The  inspector  has  no  such  authority.  The  inspector  is 
only  an  impartial  representative  of  a  service  and  has  no  police 
authority. 

4.  What  are  the  qualifications  of  inspectors? 

The  inspectors  employed  are  licensed  by  the  United  States 
Department  of  Agriculture  and  are  men  trained  in  the  inspection 
of  cannery  asparagus  and  other  farm  products. 

5.  Who  employs  the  inspectors? 

The  New  Jersey  Department  of  Agriculture  employs  the 
inspectors  and  pays  them  for  their  services.  Inspectors  are  not 
permitted  to  accept  any  honorarium  from  grower  or  processor. 

6.  Who  pays  for  the  inspection? 

The  processor,  the  grower,  or  the  processor  and  the  grower 
together  may  pay  the  Department  of  Agriculture  the  approxi¬ 
mate  cost  of  the  service. 

7.  Ca7i  the  grades  he  varied  to  suit  weather  co7iditions? 

No.  The  grades  are  only  a  means  of  measuring  quality  and 
must  remain  the  same  throughout  the  entire  season.  Grades 
must  be  considered  in  the  same  light  as  any  other  standard. 

8.  What  grading  is  required  of  the  grower? 

None.  However,  the  removal  of  culls  is  desirable  and  finan¬ 
cially  beneficial. 

9.  What  are  “ctdls”  and  what  should  be  do7\e  with  thein? 
“Culls”  are  spears  of  asparagus  that  show  decay,  broken  tips, 

and  serious  damage  from  any  cause.  Such  spears  should  be 
left  in  the  field. 

10.  Are  “cidls”  usable? 

Some  cull  asparagus  may  be  used  but  its  value  to  the  processor 
is  considered  to  be  offset  by  such  costs  and  labor  and  materials 
used. 

11.  Who  benefits  by  the  use  of  grades? 

Both  processor  and  grower  are  benefited  in  that  prices  are 
based  on  quality. 

12.  Can  the  inspector  refuse  to  mspect  a  lot  or  lots  of  aspara¬ 
gus. 

Yes,  if  the  grower  or  processor  attempts  to  intimidate  or 
influence  the  inspector  or  in  any  way  interferes  with  the 
inspector’s  work. 


HEARING  ON  AREA  OF  PRODUCTION 
By  Frank  M.  Shook 

Secretary  Tri-State  Packers 

In  preparation  for  the  hearing  on  the  revision  of 
the  definition  of  “Area  of  Production”  the  following 
facts  were  collected: 

The  Tri-States  have  349  canning  plants  with  53  in 
localities  of  2,500  population  and  over  by  the  1930  cen¬ 
sus.  This  leaves  296  in  localities  under  2,500. 

Under  the  present  definition  of  “Area  of  Production” 
175  plants  are  restricted  by  bodies  of  water  from  mak¬ 
ing  use  of  their  area  of  production.  343  plants  are 
located  so  near  other  competitors  that  the  respective 
areas  over-lap. 

Reports  received  in  this  office  indicated  that  32  plants 
in  1939  kept  within  the  area  of  production  in  obtaining 
their  canning  crops,  although  296  plants  were  exempt 
as  far  as  population  is  concerned.  In  the  entire  Tri- 
State  territory  there  are  only  6  plants  situated  far 
enough  away  from  other  plants  to  give  them  an  area 
of  ten  miles  radius  without  over-lapping  another  can- 
ner’s  area.  However,  two  of  the  6  are  in  localities  of 
over  2,500  population. 

FOURTEEN  WEEKS  EXEMPTION 

The  question  as  to  whether  14  weeks  exemption  is 
sufficient  for  packers  of  perishable  products  was  very 
difficult  to  determine.  It  is  no  trouble  at  all  to  deter¬ 
mine  the  length  of  the  packing  season  of  the  various 
perishable  products,  but  the  information  which  we 
could  not  obtain  is  how  many  weeks  of  over-time  is 
necessary  during  that  packing  season. 

The  Department  seemed  inclined  to  help  out  the  com¬ 
petitive  situation  which  is  so  marked  between  the  can- 
ner  exempt  and  the  one  who  is  not,  that  it  proposed, 
if  the  solicitors  office  could  find  a  legal  way  to  do  it, 
to  make  the  14  weeks  exemption  apply  to  each  separate 
commodity  packed. 

Considerable  discussion  was  had  on  the  tendency  of 
canners  under  the  higher  rate  of  wages  to  mechanize 
their  plants  and  thus  greatly  reduce  the  number  of 
their  employees. 

THE  EFFECT  OF  THE  WAGE  AND  HOUR  LAW 
ON  THE  FARMERS’  INCOME 

It  was  shown  that  the  eleven  principal  vegetable 
crops  grown  for  canning  decreased  in  1939,  290,000 
acres  below  1938  and  the  income  to  the  farmers  for 
those  crops  was  $12,000,000.00  less  than  in  1938. 

At  the  time  the  writer  left  the  hearing  there  were 
still  10  or  12  witnesses  to  be  heard  in  behalf  of  the 
canning  industry  and  also  some  representatives  of  the 
Farm  Bureaus  as  well  as  labor  organizations. 

With  very  few  exceptions  the  canners  representa¬ 
tives  felt  that  all  canners  should  be  either  subject  tc 
the  Act  or  exempt  as  the  competitive  situation,  as  the 
matter  now  stands,  is  practically  unbearable.  It  is 
likely  that  whatever  action  is  taken  by  Colonel  Fleming 
will  be  announced  in  a  few  days. 
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TO  HELP  COASTWISE  SHIPPING 

The  Present  European  conflict  has  brought  about 
a  situation  in  the  intercoastal  trade  that  is  rapidly 
depleting  some  of  the  fleets  because  vessels  in  that 
trade  are  being  sold  at  prices  which  operators  cannot 
overlook,  or  are  being  chartered  in  offshore  trades 
which  provide  a  more  lucrative  rate  than  is  possible 
under  the  present  rate  structure  in  the  inter-coastal 
trade. 

It  appeared,  early  in  March,  that  something  drastic 
should  be  done  and  the  assistance  of  the  U.  S.  Govern¬ 
ment  be  obtained  in  preventing  the  fleets  in  the  inter¬ 
coastal  trade  from  disappearing  from  the  Pacific  Coast. 


CRCO  on  the  Tomato  Line 


With  this  in  mind,  B.  C.  Allin,  Port  Director  at 
Stockton,  California,  on  March  12,  took  up  the  question 
most  vigorously  with  representative  Frank  H.  Buck, 
urging  that  he  introduce  before  Congress  a  bill  that 
would  release  approximately  100  vessels  for  operation 
in  the  intercoastal  trade  that  were  now  laid  up,  to 
replace  the  ships  that  would  be  sold  or  chartered. 

Mr.  Buck  responded  and  introduced  a  joint  resolution 
together  with  Senator  Hiram  Johnson,  which  after  con¬ 
ference  with  the  U.  S.  Maritime  Commission,  was 
made  to  read  as  follows : 

“To  suspend  section  510  (g)  of  the  Merchant  Marine 
Act,  1936,  during  the  present  European  war : 

“Resolved  by  the  Senate  and  House  of  Representa¬ 
tives  of  the  United  States  of  America  in  Congress 
assembled.  That  section  510  (g)  of  the  Merchant 
Marine  Act,  1936,  as  amended  (restricting  the  use  of 
ves.sels  in  the  laid-up  fleet  of  the  Maritime  Commis¬ 
sion),  is  hereby  suspended  until  the  proclamation  here¬ 
tofore  issued  by  the  President  under  Section  1  (a)  of 
the  Neutrality  Act  of  1939  is  revoked.” 


Non-Aerating  Juice  Extractors 


The  CRCO  Juice  Extractor  operates  by  pres¬ 
sure  only,  eliminating  all  whipping,  beating 
or  paddling  action,  and  reduces  operation  to  a 
minimum,  giving  greatest  possible  capacity 
of  juice. 


Chopper  Pumps  for  tom¬ 
ato  juice  and  pulp  lines — 
a  more  sanitary  and  less 
expensive  method  of  mov¬ 
ing  chopped  tomatoes. 
Less  harmful  to  product 
than  slat  conveyors  or 
belts.  Available  in  two 
popular  sizes. 


“Provided  the  Commission  may  sell  or  charter  on 
conditions  including,  with  respect  to  chartering,  the 
charter  period,  and  subject  to  such  restrictions  includ¬ 
ing  restrictions  affecting  use  or  disposition  of  vessels 
by  purchaser,  or  charter,  as  the  Commission  may  deem 
necessary  or  desirable  for  the  protection  of  public 
iiiierest.” 


Vacuum  Steam  Pre-Heaters 


A  stream-lined  pre-heat¬ 
er  and  pasteurizer  em- 
^  jacketed  steam 

in  a  vacuum  to  remove 
*1^^  any  danger  of  burning 

-  I  on.  Vacuum  and  ther- 

B  mostatic  controls  auto- 

j  matically  provide  for 

any  change  in  volume.  Available  in  all  popular  sizes. 

Send  for  special  bulletins  and  prices 
on  CRCO  Tomato  Equipment. 


Chairman  Bland  of  the  Merchant  Marine  &  Fisheries 
C  rnmittee  of  the  House,  set  the  morning  of  April  24, 
1<  r  hearing  on  this  resolution.  At  that  time  a  favorable 
h  uring  was  held  and  report  filed  by  the  U.  S.  Maritime 
C  ..nmission  urging  the  passage  of  this  resolution.  It 
i  onsequently  expected  that  the  resolution  will  be 
r  ;>orted  out  the  following  day  and  passed  by  the 
I  use  promptly  thereafter. 

he  purpose  of  these  resolutions  is  to  “unsterilize” 
1  many  vessels  which  are  now  laid-up  and  to  make 
*ossible  for  the  Maritime  Commission,  subject  to 
i'  .1  restrictions  and  requirements  as  they  may  deem 
]  per,  to  make  these  vessels  available  for  service  in 
■ .  intercoastal  trade,  to  bridge  over  the  emergency 
c  provide  ships  during  the  period  when  new  vessels 
e  ^  still  in  the  course  of  construction  for  eventual 
s  ^mentation  of  the  intercoastal  fleet. 


NIAGARA  FALLS,  N.  Y.  CHICAGO.  ILL.  SEATTLE,  WASH, 

COLUMBUS,  WIS.  JAS.  Q,  LEAVITT  &  CO.,  OGDEN.  UTAH 
A.  K.  ROBINS  &  CO..  BALTIMORE.  MD. 
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MAKE  A  PRICE  AND  STICK  TO  IT! 

By  ^^BETTER  PROFITS^* 

Special  Correspondent  of  “The  Canning  Trade" 


you  have  read  for  some  time  various  admonitions 
in  this  and  other  trade  papers  that  we  should  all 
take  care  and  insure  as  far  as  possible,  a  profit 
for  our  retail  dealers.  Few  can  quarrel  with  these  sug¬ 
gestions,  but  I  must  take  exception  to  a  throwback  in 
pricing  to  wholesalers  which  has  only  recently  come 
to  my  attention.  In  one  instance  the  manufacturer 
insists  all  wholesalers  make  a  certain  specified  profit  or 
more,  and  in  the  other  we  find  a  principal  selling 
chains,  corporate  ones,  at  a  price  he  will  not  allow  his 
wholesale  grocer  friends  to  make  to  their  retail  trade. 
Not  even  the  jobbers  selling  on  a  reduced  profit  basis 
to  members  who  have  paid  for  the  privilege  of  buying 
from  the  organization.  In  still  another  case,  a  friend 
was  approached  by  the  representative  of  a  large  pack¬ 
ing  house  who  explained  to  him  the  advantages  of  an 
advertising  campaign  about  to  be  launched,  and  at  the 
same  time  solicited  his  support.  He  did,  however, 
take  pains  to  explain  that  sales  in  five  case  lots  to  any 
buyer,  retail  or  wholesale,  all  sales  in  ten  case  lots  and 
in  those  of  twenty-five  cases  were  all  made  on  the  same 
basis,  following  this  explanation  with  the  thought  that 
no  one  except  the  corporate  chains  would  buy  ill  large 
amounts,  that  the  jobber  would  do  well  to  take  on  this 
new  item  and  under-sell  the  packers’  direct  represen¬ 
tatives  who  were  calling  on  retailers  buying  in  small 
quantities. 

Shades  of  John  Wanamaker,  we  are  living  in  1940! 
The  day  of  a  varying  price  schedule  was  thought  to 
have  passed  long  ago  but  still  it  bobs  up  to  the  con¬ 
fusion  of  all  concerned.  I  wonder  just  what  your 
practice  is.  Surely  you  like  to  sleep  nights,  and  if  you 
do  keep  away  from  the  variegated  price  schedule  men¬ 
tioned  above.  As  far  as  the  profit  a  wholesaler  must 
make  is  concerned  scarcely  any  wholesale  grocer  accu¬ 
rately  computes  his  selling  expense  on  the  same  basis 
as  another.  It’s  as  certain  as  day  follows  dark,  that 
if  a  jobber  travels  no  salesmen,  if  he  prices  goods  on 
a  cost  plus  basis,  particularly  if  he  sells  to  a  member¬ 
ship  paying  for  the  privilege  that  he  can  and  ought  to 
sell  his  goods  for  less  than  the  old  line  jobber  still 
traveling  salesmen,  with  free  delivery  to  distant  points 
and  all  the  trappings  of  a  wholesaler  of  the  gay 
Nineties! 

If  you  are  fortunate  enough  to  have  such  a  jobber 
as  a  distributor,  you  are  probably  enjoying  a  profi¬ 
table  business  which  is  growing  as  the  years  pass. 
Some  jobber  down  the  street  may  still  cling  to  the 
old-fashioned  way  of  doing  business,  and  insist  you 
specify  that  your  distributor  make  a  larger  margin 
of  profit  so  that  his  sales  will  not  be  built  at  the  expense 
of  the  man  with  a  larger  overhead.  Well,  there’s 
precious  little  you  can  do  about  it,  certainly  you  would 
be  foolish  to  tear  down  something  that  is  working  out 
to  your  advantage. 


Occasionally  you  will  be  teased  into  selling  some 
retailer  or  small  chain  direct  where  you  fail  to  secure  a 
wholesale  distributor,  and  you  are  no  doubt  justified 
in  doing  this,  but  why  can’t  you  bear  in  mind  that 
some  day  you  may  get  a  break  in  the  market  and  be 
asked  to  supply  one  of  the  jobbers  you  are  unable  to 
sell  at  present.  If  you  do  this,  you  will  sell  the  retail 
dealer  or  the  small  chain  on  a  price  basis  allowing  you 
to  make  a  fair  price  to  your  prospective  jobber  if  he 
finally  takes  on  your  line.  Remember  this  and  you 
won’t  be  embarrased  as  so  many  are  when  they  finally 
sell  a  wholesaler  and  either  have  to  cut  off  some  fairly 
good  retail  buyers  or  explain  that  they  must  continue 
to  sell  so  and  so  because  they  sold  them  when  others 
could  not  be  interested  in  the  line.  Make  such  admis¬ 
sion  and  your  stock  goes  down  and  down  in  the  estima¬ 
tion  of  the  new  customer  you  have  been  trying  to  sell 
for  so  long  a  time.  Usually  too,  the  retailer  or  dealers 
in  question  whom  you  have  been  selling  and  who  find 
themselves  compelled  to  go  to  the  jobber  for  supplies 
will  end  up  by  quitting  your  line  for  some  other  they 
feel  will  be  sold  to  them  and  to  no  others. 

Very  often  you  are  approached  by  some  aspiring 
retail  dealer  who  loves  to  buy  direct  and  who  has  seen 
your  label  or  heard  of  your  goods  from  some  friend. 
Sell  him  without  investigation  and  due  regard  for  the 
principle  I  have  outlined  and  you’ll  have  more  or  less 
regrets.  This  matter  of  direct  selling  versus  jobber 
protection  is  still  alive.  If  you  would  avoid  future 
embarrassment  sell  only  to  jobbers,  or  protect  your 
wholesaler’s  margin  so  that  any  jobber,  can  take  on 
your  line  and  if  willing  to  sell  closely,  handle  any 
business  you  have  started  while  attempting  to  get  a 
standing  with  a  legitimate  wholesaler.  In  these  times 
events  move  so  rapidly  you  cannot  say  today  what 
your  sales  policy  may  be  tomorrow,  but  you  will  have 
no  regrets  if  you  play  safe  and  leave  a  margin  of  price 
tolerance  so  that  when  you  do  succeed  in  selling  the 
jobber  whom  you  have  been  trying  to  sell  for  so  long 
you  will  be  able  to  price  your  goods  to  him  on  such  a 
basis  he  can  profitably  and  satisfactorily  take  care  of 
any  you  have  been  selling  direct. 

Another  fault  of  canned  foods  selling  today,  as  we 
see  it,  lies  in  the  willingness  of  all  and  sundry,  from 
the  highest  to  the  lowest,  to  consider  bids.  Years  ago 
the  average  manufacturer  in  the  food  field  published 
a  price  list,  still  publishes  it,  and  maintains  the  price 
schedule  set  forth  therein.  Not  so  the  canner.  True 
some  do  have  scheduled  prices,  printed  in  elaborate 
form,  circulated  widely  but  let  any  jobber  enter  the 
market  for  a  sizeable  block  of  stocks,  let  the  word  ge. 
around  that  the  money  is  ready  on  the  barrel  head,  let 
a  few  brokers  wire  offers  and  bang  goes  the  schedule ' 
Stability  will  never  be  established  in  the  canned  food;- 
industry  until  all  are  willing  to  make  prices  fair  prices 
publicize  them  widely  and  then  stick  to  them,  comt 
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what  may!  If  you  think  I  am  exaggerating  in  this 
matter,  take  any  current  issue  of  any  trade  paper  in 
the  field  and  note  the  wording  of  the  market  infor¬ 
mation.  “So  and  so  offers  such  and  such,”  “Whosis, 
the  aggressive  field  broker  is  in  the  market  for 
thousands  of  cases  of  canned  vegetables,  offers  are 
being  solicited  etc.”  Opening  prices  mean  but  little 
when  the  cards  are  down  and  distributors  fight  and 
contrive  and  scheme  for  a  price  advantage  over 
another.. 

The  magnitude  of  the  business  we  are  in,  the 
finance  involved,  the  very  standing  of  the  principals 
concerned,  ought  to  stand  for  stability  and  integrity 
in  pricing  but  it  does  not,  not  by  a  jugful!  Believe  it 
or  not,  a  great  deal  of  the  fault  in  this  regard  may 
be  laid  directly  at  the  door  of  the  canner  without  a  mer¬ 
chandising  plan.  Any  one  daring  to  enter  into  a  con¬ 
tracted  expenditure  knows  the  budget  must  be  met 
and  advertising  bills  paid.  The  only  source  of  payment 
is,  of  course,  profitable  sales  in  amounts  large  enough 
to  take  care  of  the  extra  expenditure  involved  in  estab¬ 
lishing  a  more  steady  consumer  demand  for  the  brand 
promoting  a  sales  campaign  supported  by  advertising. 
This  column  has  always  maintained  and  still  does,  that 
the  canner  establishing  a  budget  of  operation  calling 
for  merchandising  expenditures  is  much  less  open  to 
“offers”  than  is  the  man  operating  on  the  basis  of 
getting  the  order,  devil  take  the  profit ! 

If  you  lack  the  ability  or  are  not  yet  ready  to  back 
your  product  with  merchandising  schedules,  at  least 
seriously  consider  the  advisability  of  accepting  all  the 
offers  you  may  receive  of  co-operative  advertising  sup¬ 
port.  These  may  be  easily  handled  and  your  rigid 
price  schedule  maintained  to  the  last  degree.  Simply 
offer  so  much  per  case  on  total  purchases  if  the  amount 
is  spent  in  advertising,  and  such  support  is  proven  by 
handbills  submitted  or  clippings  from  newspapers 
forwarded  with  the  billing.  In  no  case,  should  you  allow 
deductions  for  advertising  from  the  face  of  any  in¬ 
voice.  Allow  this  just  once  and  your  whole  fabric  of 
merchandising  support  is  broken  down  and  in  the  end 
you  will  be  left  holding  the  bag.  Unscrupulous  dealers 
simply  take  the  advertising  allowance  into  considera¬ 
tion  when  making  prices  to  retail  distributors,  or  when 
rioining  consumer  advertising  in  order  to  gain  some 
u’idue  advantage  over  competitors.  Oh,  their  excuses 
a.  plausible.  They  will  argue  they  have  no  voluntary 
ad  vertising  set  up,  that  you  are  not  allowing  them  the 
f  -1  advantage  of  their  purchasing  power,  but  on  the 
“r  hand  your  allowance  should  be  made  with  the 
'a  in  mind  that  such  allowances  are  for  the  purpose 
^  ncreasing  consumer  demand,  that  if  no  advertising 
one  that  your  increase  in  sales  over  a  period  will  not 
-  s  great  as  they  would  be  if  the  ads  were  published, 
lot  listen  to  the  voice  of  the  tempter! 

'or  should  you  be  too  much  impressed  with  the 
y  of  the  buyer  who  promises  you  all  kinds  of  sup- 
'  if  you  will  only  shade  your  price  to  him  a  little. 
)s  looking  for  his  advantage,  never  mind  how  little 
get  in  return  for  your  shading  of  the  price  as  long 
e  is  a  little  better  off  than  the  other  fellow! 
our  sales  and  profits  will  increase  as  you  have  one 
e  and  policy  for  all ! 


Patent  No.  2.111,283 
Other  Patent*  Pending 
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GRAMS  of  INTEREST 


MICHIGAN  CANNERS  PLAN  BIG 
MEETING 

Secretary  Don  S.  Morgan  of  the  Michi¬ 
gan  Canners  Association  has  advised  that 
plans  are  shaping  very  nicely  for  their 
meeting  to  be  held  at  the  Park  Palace 
Hotel,  Traverse  City,  June  2nd,  3rd,  and 
4th.  As  usual  Sunday,  June  2nd,  will  be 
devoted  to  a  get-together  with  no  official 
meeting  being  held  that  day,  some  will 
want  to  look  at  the  orchards,  while  others 
will  want  to  play  golf,  and  open  house 
will  be  held  in  the  late  afternoon  and 
evening.  The  serious  business  of  the 
Convention  will  get  under  way  at  9:30 
on  Monday  morning  opening  with  re- 
mai'ks  from  President  Gleason  B.  Rollins 
who  will  present  National  Canners  Asso¬ 
ciation’s  President  Herbert  F.  Krimendahl 
to  the  meeting.  Other  speakers  scheduled 
for  addresses  are  Dr.  Ernest  H.  Wiegan 
of  National  Canners  Association,  who 
will  take  as  his  subject  “The  Function 
of  Dextrose  in  Canning,”  and  will  express 
some  views  of  North  Western  packing 
operations.  Dr.  H.  L.  Seaton  of  Michi¬ 
gan  State  College  will  report  on  last 
year’s  Fieldmen  Conference  and  plans  for 
the  coming  yeai’.  Dr.  Roy  E.  Marshall 
of  Michgan  State  College  will  tell  of 
trends  of  the  Michigan  cherry  pack. 
Karl  Reynolds  of  Sturgeon  Bay  will  lead 
a  discussion  of  the  various  angles  and 
problems  in  connection  with  cherry  pro¬ 
motion.  Those  who  will  attend  have 
been  asked  to  bring  along  the  ladies,  as 
many  functions  have  been  planned  for 
their  entertainment,  and  the  entire  Con¬ 
vention  is  promised  an  interesting  ban¬ 
quet  and  entertainment  by  their  hosts  the 
supplymen,  as  a  climax  to  the  meeting. 

BOOTH  ELECTS  OFFICERS 

R.  A.  Alexander,  secretary-treasurer 
of  the  F.  E.  Booth  Company,  Inc.,  San 
Francisco  Calif.,  was  elected  vice-presi¬ 
dent  at  the  annual  meeting  held  May  8th. 
Otherwise  the  meeting  was  routine,  all 
directors  having  been  re-elected  and 
officers  retained. 

HEARING  FOR  ASPARAGUS  STANDARDS 
ADMENDMENTS 

For  the  purpose  of  considering  an 
amendment  to  the  standards  of  identity 
for  canned  asparagus  a  public  hearing 
is  to  be  held  on  June  3rd  at  10:00  A.  M. 
in  Room  1039,  South  Building,  Depart¬ 
ment  of  Agriculture,  Washington,  D.  C. 
The  proposed  changes  are  in  the  require¬ 
ments  with  respect  to  the  length  of 
spears,  tips  and  points  and  were  published 
in  the  Federal  Register  of  May  3rd.  All 
interested  persons  are  invited  to  attend 
the  hearing  and  affidavits  in  lieu  of 
personal  testimony  should  be  addressed 
to  Michael  F.  Markel,  Room  2317,  South 
Building,  Department  of  Agriculture, 
Washington,  D.  C. 


HEARING  FOR  CHERRY  STANDARDS 

ADMENDMENT 

Amendments  to  the  canned  cherry 
standards  of  identity  and  quality  will 
be  considered  at  a  hearing  called  for 
10:00  A.  M.  on  June  5th,  1940,  Room 
3106,  South  Building,  Department  of 
Agriculture,  Washington,  D.  C.  The  pro¬ 
posed  change  in  the  standards  of  iden¬ 
tity  would  permit  the  use  of  the  words 
“Red  Tart”  as  an  alternative  to  “Red 
Sour”  on  this  type  of  cherry.  The  amend¬ 
ment  to  the  standard  of  quality  is  con¬ 
cerned  with  the  method  of  estimating 
the  number  of  pits,,  and  provides  for 
more  lenient  basis  for  counting  the  frag¬ 
ments  of  pits.  All  interested  persons  are 
invited  to  attend  and  affidavits  in  lieu  of 
personal  testimony  should  be  addressed 
to  Michael  F.  Markel,  Room  2317,  South 
Building  Department  of  Agriculture, 
Washington,  D.  C. 

INDIANA  CANNERS  SCHOOL  JUNE  10TH 

Officials  of  the  Purdue  University  and 
the  Indiana  Canners  Association  have 
tentatively  set  the  date  of  June  10th  for 
the  starting  of  the  Annual  Canners 
Technicians  School. 

OLIVE  CONFERENCE 

The  nineteenth  annual  technical  con¬ 
ference  sponsored  by  the  California  Olive 
Association,  headed  by  S.  J.  Tupper,  will 
be  held  at  Berkeley,  May  23  and  24. 
The  program  has  been  arranged  by  Prof. 
W.  V.  Cruess  of  the  Food  Products  Labo¬ 
ratory,  University  of  California,  and  has 
been  made  a  varied  one  to  interest  all 
olive  technical  men.  Special  features  will 
be  roundtable  discussions  centering 
around  technical  difficulties  which  proces¬ 
sors  have  encountered  during  the  season. 
In  addition  to  the  reports  which  Prof. 
W.  V.  Cruess  and  his  staff  will  submit 
on  olive  research  projects  they  have 
undertaken  during  the  year,  olive  ex¬ 
perts  will  discuss  results  of  processing 
experiments  they  have  been  working  on 
independently.  The  program  will  be 
rounded  out  by  papers  and  discussions 
on  processing  green  ripe  olives  and  on 
Spanish  style  olives.  The  annual  cutting 
bee  will  be  held  on  the  morning  of  the 
second  day  of  the  conference. 

COL.  FORCES  DIES 

Col.  Gustave  Purges,  president  of 
Strohmeyer  &  Arpe  Co.,  and  one  of  the 
best  known  figures  on  New  York’s 
famous  “West  Side,”  died  last  week  fol¬ 
lowing  a  stroke  suffei’ed  in  his  office  on 
Franklin  Street.  He  was  77  years  of  age 
and  had  enjoyed  an  impressive  military 
career,  as  well  as  having  been  one  of 
the  best  known  figures  in  the  food  trade 
for  many  years.  He  had  received  decora¬ 
tions  from  eight  foreign  governments 
during  his  services  during  the  World 
War. 


SEEK  BIDS  FOR  CANNED  GRAPEFRUIT 

The  procurement  Division  of  the  Vet¬ 
erans  Administration  w"!!!  open  bids  on 
May  23rd  on  7,730  dozen  No.  5  cans  of 
grapefruit  packed  twelve  to  the  case 
for  F.  O.  B.  shipment  to  Perryville, 
Maryland,  San  Francisco  and  Chicago. 

RECIPES  AROUND  THE  CLOCK 

The  Home  Economics  Division  of 
National  Canners  Associaton  has  just 
released  a  new  recipe  booklet  “Recipes 
Around  the  Clock”  which  were  developed 
by  Miss  Katherine  Smith  in  the  Associa¬ 
tion’s  Service  Kitchen. 

AHRENS  ON  EASTERN  TRIP 

Frank  Ahrens,  formerly  with  the  Cali¬ 
fornia  Canning  Peach  Association,  and 
who  is  engaging  in  the  canning  business 
on  his  own  account,  with  a  plant  at 
Stockton,  Calif.,  is  making  an  Eastern 
business  trip. 

CUBAN  PINEAPPLE  PACK 

The  output  of  Cuban  canned  pineapple 
in  1939  amounted  to  about  250,000  cases 
according  to  the  American  Consulate  at 
Habana.  The  pack  for  1940  is  expected 
to  approximate  300,000  cases. 

INDICATING  THE  VITAMIN  CONTENT 

A  leading  chain  store  organization  in 
the  San  Francisco  area  is  labeling  its 
products  with  cards  to  indicate  vitamin 
content,  the  labeling  following  the  find¬ 
ings  of  the  U.  S.  Department  of  Agricul¬ 
ture’s  Bureau  of  Home  Economics. 
Canneds  foods  are  given  attention  as  are 
also  fresh  fruits  and  vegetables,  meats 
and  offerings  in  the  delicatessen  depart¬ 
ments. 

CANCO’S  MR.  STURDY  SPEAKS 

May  20th — Oakland,  Calif.,  High 
Twelve  Club. 

May  21st — San  Francisco,  Calif., 
Galileo  High  School. 

May  21st — San  Francisco,  Calif.,  San 
Francisco  Lions  Club. 

May  21st — San  Francisco,  Calif.,  Can¬ 
ners  League  of  Calif. 

May  21st — Oakland,  Calif.,  Alameda 
County  Retail  Grocers  Association. 

May  22nd — San  Francisco,  Calif.,  Girls 
High  School. 

May  22nd — San  Francisco,  Calif., 
Downtown  Optimist  Club. 

May  22nd — San  Francisco,  Calif.,  Cali¬ 
fornia  Packing  Corporation. 

May  23rd — San  Francisco,  Calif.,  Poly¬ 
technic  High  School. 

May  23rd — San  Jose,  Calif.,  High 
Twelve  Club. 

May  23rd — San  Jose,  Calif.,  State 
Teachers  College. 

May  23rd — San  Francisco,  Calif., 
United  Growers,  Ltd. 

May  24th — San  Francisco,  Calif. 
Libby,  McNeill  &  Libby. 

May  25th — San  Francisco.,  Calif., 
Hass  Brothers. 
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YIELD  AND  CANNING  QUALITY  OF  MOSAIC 
RESISTANT  REFUGEE  BEANS  FOR  1937,  1938, 
AND  1939 
By  J.  C.  Walker 

Wisconsin  Canners’  School,  March  13,  19^0 
Stringless  Green  Refugee  although  the  most  desir¬ 
able  bean  for  whole  pack  in  Wisconsin,  is  very  sus¬ 
ceptible  to  common  bean  mosaic.  This  virus  is 
seed-borne  and  no  practical  method  has  been  devised 
for  commercial  production  of  virus-free  seed.  The 
development  of  mosaic  resistant  varieties  was  there¬ 
fore  considered  essential.  This  began  in  1930  with  the 
use  of  Corbett  Refugee  as  the  resistant  parent.  From 
the  one  resistant  parent  crossed  with  Stringless  Green 
Refugee  or  other  varieties  we  have  now  available  for 
use  three  varieties — Wisconsin  Refugee,  Idaho  Refugee 
and  U.  S.  No.  5. 

The  report  to  be  given  consists  of  3  years’  yield  trials 
of  these  three  stocks  compared  with  Stringless  Green 
Refugee  at  Madison,  and  one  year’s  (1939)  trials  with 
the  same  series  in  three  locations  in  the  State  at 
Madison,  Racine  and  Green  Bay.  Comparative  results 
from  New  York  State  with  the  same  varieties  fur¬ 
nished  by  Col.  Sayre  will  also  be  presented.  The  canned 
product  of  these  1939  trails  both  in  New  York  and  in 
Wisconsin  will  be  displayed. 

The  relation  of  rainfall,  variety,  and  mosaic  content 
to  the  spread  of  picking  and  to  the  picking  of  “peak” 
will  be  discussed.  The  trend  in  flatness  and  roundness 
of  pod  during  the  current  season  under  high  moisture 
and  low  moisture  conditions  will  also  be  discussed  on 
the  basis  of  1939  experimental  data. 


RESULTS  OF  FERTILIZER  TESTS  OF  1939  WITH 
(WIS.)  CANNING  CROPS 

By  E.  Truog 

Wisco7isin  Canners’  School,  March  13,  19^0 

CANNING  PEAS — Increases  in  yield  due  to  fertili¬ 
zation  amounted  to  30  per  cent  on  Miami  silt  loam  and 
90  per  cent  on  Carrington  silt  loam.  The  fertilizer 
applications  consisted  of  200  pounds  per  acre  of  3-18-9, 
0-20-10  and  0-20-20.  These  applications  gave  the  best 
results  when  the  fertilizer  was  applied  directly  with 
the  seed.  Nodule  formation  was  also  favored  by  this 
method  of  application.  The  response  to  phosphate  and 
potash  fertilization  agreed  closely  with  the  results  of 
chemical  soil  tests. 

SWEET  CORN — Two  fertilizer  experiments  were 
carried  out,  and  in  one  case  fertilization  increased  the 
yield  38  per  cent  and  in  the  other  case  52  per  cent. 
An  application  of  150  pounds  per  acre  of  a  3-18-9  ferti¬ 
lizer  was  applied  at  the  hill  in  most  cases.  Additional 
fertilizer  in  the  form  of  a  side  dressing  of  either 
nitrogen  or  phosphorus  during  the  latter  part  of  June 
gave  further  increases  in  yields. 

TABLE  BEETS — Application  of  a  complete  ferti¬ 
lizer  gave  marked  increases  in  yields.  Fertilizer  is  best 
applied  along  the  side  of  the  row.  If  boron  is  needed, 
it  should  be  applied  broadcast  at  the  rate  of  30  to 
50  pounds  per  acre  and  in  no  case  should  it  be  applied 
in  the  row  so  as  to  come  in  direct  contact  with  the 
seed. 


the  TAPER  TIP  ..  . 

CORN  TRIMMER 

will  cut  away  only  the  worm  eaten  tip  of  the  ear, 
saving  much  good  corn,  that  is  lost  in  hand  trimming. 
The  tapered  ear  leads  the  cutter  knives  into  the  corn 
— not  into  the  cob,  eliminating  clogging  of  cutters  and 
resulting  in  5%  to  8%  more  cases  per  ton,  saving  its 
cost  many  times  over  while  improving  quality. 

We  ux)uld  like  to  tell  you  more. 

THE  SINCLAIR-SCOTT  CO. 

“The  Original  Grader  House” 

BALTIMORE.  .  MARYLAND 


Make  Profits  by 
Reducing  Costs 


•  To  operate  profitably  under 
today’s  conditions,  production 
costs  must  be  reduced.  Tbe 
spread  between  cost  of  product¬ 
ion  and  selling  price  must  be 
widened.  •  More  units  must  be 
made  for  the  production  dollar. 
Langsenkamp  Equipment  will 
help  you  do  this — by  greater  pro¬ 
duction  volume,  heavier  yield, 
increased  production  efficiency 
and  higher  quality. 


Improved  Koolc-More 
Koils  dnd  Units 


•  Indiana  E-Z  Adjust  Pulpers  and  Kook-More 
Koils  are  two  examples  of  Langsenkamp  cost- 
reducing  equipment.  Installation  of  these  pro¬ 
duction  units  will  mean  a  most  advantageous 
change  in  your  production  costs.  This  has  been 
amply  demonstrated  by  experience  of  many 
canners.  The  facts  are  available. 

F.  H.  LANGSENKAMP  CO. 

“Efficiency  in  the  Canning  Plant” 

INDIANAPOLIS  •  INDIANA 
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SHAKER 


JUICE 
BRINE  R 


AVARS  HI-SPEED  9  Pocket  UNIVERSAL  TOMATO 

and  CUT  STRING  BEAN  FILLER 


JU/CE  DRAIN- 


PLUNCER 

ADJUSTMENT 


For  filling  whole  tomatoes 

Measures  each  can  full  alike  without 
crushing 

Larger  hopper  and  longer  shaker.  Fills 
more  whole  and  even 

Large  juice  pan — Double  valve  juicer 

Soon  pays  for  itself  in  labor  saved  over 
hand  fill 

Capacity  up  to  180  cans  per  minute. 

Prices  on  request 

AVARS  MACHINE  COMPANY 
Salem,  New  Jersey 


INSURE  VOUR 

ANTICIPATED 

PROFITS! 


Do  you  know  how  little  it  costs  to 
INSURE  YOUR  1940  EARNINGS 
against  loss  by  fire  or  wind? 


CAHNERS  EXCHANGE  SUBSCRIBERS 
WARNER  INTER -INSURANCE  BUREAU 


LANSING  B.  WARNER,  Incorporated 

540  N.  Michigan  Ave.,  CHICAGO 


LRBELS 

ORICmnL.RRTISTIC  IN 
COLOR  8t  DESIGN 


P)eJii/eru 
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THE  CANNED  FOODS 


MARKETS 


the  nervousness  of  the  bankers,  to 
put  it  politely,  and  prices  have 
slumped  accordingly.  On  May  1st 
the  N.  C.  A.  statistics  show  there 
were  6,308,693  cases  of  corn  in  can- 
ners’  hands.  Shipments  of  canned 
corn  during  April  amounted  to 
1,722,983  cases,  or  almost  two 
million  cases.  There  remain  the 
months  of  May,  June,  July  and 
August  to  be  supplied  out  of  the 
present  visible  stocks ;  if  April 
shipments  continue  there  would  be 
a  complete  clean  up  of  all  canned 
corn  stocks  before  any  amount  of 
canned  corn  could  be  produced  from 
the  1940  acreages.  But  in  any 
event,  even  with  a  falling  off  in 
shipments — and  there  would  seem 
no  good  reason  for  such  under  the 
hand-to-mouth  buying — there  will 
be  less  than  a  normal  carryover  of 
canned  corn  into  the  1940-41  sea¬ 
son.  Make  your  own  deductions. 


WEEKLY  REVIEW 

Complexion  of  Whole  Market  Changed — 
Unfortunate  Unloading — Stocks  of  Canned 
Foods  Better  than  Money  in  Bank — Market 
Gradually  Advancing. 

YOUR  DECISION — The  whole  com¬ 
plexion  of  the  canned  foods  market 
has  been  changed  by  the  recent 
developments  in  the  world  war,  but 
every  owner  of  foods  of  any  kind, 
canned  foods  among  them,  must 
make  his  own  decisions.  Just  now 
the  stock  market,  and  some  others, 
seem  to  the  writer  to  be  showing 
their  usual  shortsightedness,  and 
fear.  The  financial  pages  of  the 
industrial,  and  of  the  daily,  news¬ 
papers  report  prices  in  a  sudden 
tumble  downward,  .just  as  they  did 
in  1914,  and  from  the  same  reason, 
if  one  may  call  it  that.  To  us  there 
seems  no  common  sense  in  throw¬ 
ing  overboard — or  what  is  more  to 
the  point,  dropping  prices  to  such 
lows  as  will  insure  the  clearing  out 
of  holdings.  You  may  expect  bank¬ 
ers  and  money  lenders  to  advise 
you  to  clean  up  holdings  (on  which 
you  have  loans!)  and  to  go  very 
light  on  production  this  season,  so 
as  not  to  be  caught  with  heavy 
stocks — in  case!  As  a  matter  of 
fact  there  has  been  considerable  of 
this  unloading  ordered,  to  the  detri¬ 
ment  of  the  present  market  prices, 
but  especially  to  the  heavy  loss  of 
the  sellers.  To  our  way  of  think¬ 
ing:  if  ever  there  was  a  time  when 
the  possession  of  foods,  especially 
such  foods  as  canned  foods  which 
vv  il  not  deteriorate  or  spoil,  and 
Ju  '  always  serviceable,  this  is  it. 
I  ig  headed  men  realize  that 
1  u  lar  war  conditions  the  owner- 
s  .j)  of  needful  merchandise,  espe- 
tu  'lly  war  materials,  is  far  prefer- 
e  to  money  in  bank.  Almost  the 
(  're  world  is  badly  in  want  of  all 
‘  s  of  supplies,  especially  foods, 
i  demand  will  most  assuredly 
'  ue  down  on  us  like  an  avalanche, 
ling  prices  sky  high,  some  day. 

'hese  present  market  price 
'  aks  might  well  be  read  as  the 
olute  certainty  of  market  price 
rocketing  in  the  near  future. 


based  upon  the  experiences  of  the 
past.  But,  as  we  above  advised, 
make  your  own  decisions.  We  have 
devoted  an  editorial  to  the  war  sit¬ 
uation,  but  would  say  that  it  was 
written  early  in  the  week,  before 
we  left  for  the  National  Canners 
Board  of  Directors  meeting  in 
Washington,  and  must  be  judged 
accordingly.  It  is  to  be  noted,  how¬ 
ever,  that  our  President  in  his 
address  on  Thursday,  strives  to 
arouse  the  people  to  the  danger, 
and  they  need  it.  There  were  men 
from  all  quarters  of  the  country  at 
this  meeting,  the  leading  canners 
and  others,  and  while  individually 
they  were  quiet  and  thoughtful, 
and  concerned  over  the  war  picture, 
there  did  not  seem  to  be  any  feel¬ 
ing  that  it  held  any  real  danger 
for  us.  The  meeting  persued  its 
normal  way,  considering  all  matters 
of  pertinent  interest  to  the  indus¬ 
try  as  a  whole  —  the  nice  thing 
about  this  great  National  Canners 
Association,  that  it  does  not  confine 
itself  to  its  members  alone — but 
aside  from  assuring  all  that  the 
industry  would  do  its  full  duty  in 
support  of  the  war  preparation 
efforts,  took  no  specific  action.  Of 
course  this  comes  from  the  fact 
that  that  fine  old  warhorse.  Secre¬ 
tary  Frank  E.  Gorrell,  who  mar¬ 
shalled  the  industry  so  splendidly 
during  the  World  War  I  as  to  earn 
the  applause  of  the  Government,  is 
still  on  the  job,  and  ready.  And 
that  is  comforting  assurance. 

THE  MARKET — Evidently  there  is 
considerable  quiet  buying  of  all 
sorts  of  canned  foods,  especially 
canned  peas,  owing  to  the  unfavor¬ 
able  and  late  season.  Taking  the 
pea  canning  sections  all  over  there 
has  been  a  variety  of  weather  this 
week  ranging  from  frosts  to  100 
degree  temperatures,  and  this  week 
in  this  immediate  section  good 
rains.  But  everywhere  all  crops  are 
late,  and  pea  canning  is  not  ex¬ 
pected  to  start  in  this  region  until 
well  into  June,  when  normally  can¬ 
ning  is  all  done  here. 

Evidently  some  of  the  holders  of 
canned  corn  have  fallen  victims  of 


Canned  tomato  prices  have  ad¬ 
vanced  slightly  even  in  the  bargain¬ 
hunting  circles  which  supply  the 
price  cutters,  and  wreck  the  mar¬ 
ket.  But  it  has  been  only  a  slight 
improvement.  There  can  easily  be 
a  big  spurt  in  the  prices  of  this 
item  which  is  always  in  prime  re¬ 
quest  for  troop  uses,  by  all  armies. 
If  you  are  not  forced  to  sell  don’t 
do  it.  The  goods  are  worth,  and  we 
expect  to  see  them  bring,  easily  25 
per  cent  more  than  now  quoted.  A 
good,  stiff  price  demand  on  the  part 
of  holders,  and  the  avoidance  of 
putting  stocks  in  the  hands  of 
bargain-hunting  brokers  to  sell, 
would  soon  produce  this  result.  But 
you  got  to  ask  the  price  or  you  will 
never  get  it;  and  don’t  let  them 
sell  you  out  if  you  can  possibly 
help  it. 

Just  to  quote  one  pea  crop  report 
from  Wisconsin: 

“Aden,  Wis.,  May  16th  — 
First  plantings  April  16th; 
finished  planting  May  11th. 
Acreage  held  to  50  acres  to  the 
Viner.  Alaskas  up  to  2  inches 
on  first  plantings,  stand  90 
per  cent.  Subsoil  moisture 
low ;  surface  moisture  0.  K. 
for  the  present.” 
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With  war  excitement  and  special 
meetings  it  has  been  an  upset 
week,  but  you  have  excellent  re¬ 
ports  from  all  leading  canned  foods 
centers.  Read  these  carefully  as 
they  give  you  the  full,  and  true 
picture. 

NEW  YORK  MARKET 

Price  Outlook  Strong — Reports  of  Negotia¬ 
tions  For  Foreign  Purchases  of  Food — Higher 
Packing  Costs  Expected — ^Tomato  Canners 
Stiffen  Price  View — Some  Asparagus  Prices 
— Sardines  From  Portugal — Salmon  Market¬ 
ing  Campaign  Scheduled  Next  Month. 

By  “New  York  Stater” 

New  York,  May  17,  1940. 

THE  SITUATION  —  The  combina¬ 
tion  of  higher  packing  costs  this 
season,  and  war  developments 
abroad  continued  to  make  itself  felt 
in  this  week’s  canned  food  market. 
Price  movements  were  on  the 
strong  side,  and  jobbers  who  have 
been  on  an  extreme  hand-to-mouth 
basis  for  several  months  past  are 
beginning  to  reconsider  when  plan¬ 
ning  summer  and  fall  inventory 
policies. 

Considerable  interest  was 
aroused  in  industry  circles  over 
reports  from  Washington  that 
negotiations  had  been  opened  for 
the  purchase  of  substantial  quan¬ 
tities  of  foods,  including  canned 
fruits,  for  shipment  to  England 
and  France.  Such  a  buying  pro¬ 
gram,  it  was  indicated,  would  be 
contingent  upon  amendment  of  the 
neutrality  law  permitting  the  sale 
of  agricultural  products  for  export 
on  a  credit  basis.  Should  this  ex¬ 
port  volume  develop,  it  is  expected 
that  other  canned  foods,  aside  from 
fruits,  would  be  involved,  resulting 
in  a  general  lift  for  the  market 
price  structure. 

Thus,  while  the  possibility  of  a 
sellers’  market  for  canned  foods  is 
brightening,  canners  must  consider 
that  any  upturn  in  market  values 
for  their  product  will  be  accom¬ 
panied  by  higher  all-’round  costs  in 
their  operations,  and  plan  accord¬ 
ingly  in  booking  forward  business. 

TOMATOES  —  In  sympathy  with 
the  general  firming  up  in  canned 
foods,  the  tomato  market  has  taken 
a  brace  this  week.  While  no  actual 
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general  price  increases  have  ma¬ 
terialized,  off-priced  offerings  are 
dropping  out  of  the  picture,  and 
canners  generally  are  showing  a 
stiffening  attitude  in  their  price 
views.  Distributors  are  more  prone 
to  accept  at  face  value  reports  on 
higher  packing  costs  for  the  cur¬ 
rent  year,  and  it  would  not  be  sur¬ 
prising  to  see  a  little  quiet  inven¬ 
tory  accumulation  develop  during 
the  next  several  weeks. 

PEAS — The  principal  development 
this  week  has  been  the  increasing 
interest  shown  in  the  new  pack 
situation  in  the  Tri-States.  It  was 
reported  here  during  the  week  that 
new  pack  standard  4-sieve  un¬ 
graded  Early  Junes  had  been  tenta¬ 
tively  quoted  at  80  cents,  cannery. 
Buyers  are  awaiting  further  price 
ideas  before  making  commitments, 
although  the  close  cleanup  of  carry¬ 
over  stocks,  as  well  as  the  war 
situation,  is  expected  to  minimize 
buying  resistance  in  early-season 
transactions.  Spots  are  moving  in 
routine  fashion  at  unchanged 
prices. 

CORN  —  Hand-to-mouth  buying 
continues  the  order  of  the  day  in 
the  corn  market.  Standard  con¬ 
tinues  generally  quoted  at  an  inside 
price  of  65  cents  both  at  southern 
plants  and  in  the  mid-west,  with 
some  canners,  whose  brands  enjoy 
buyers’  particular  favor,  quoting 
21/2  to  5  cents  over  this  figure.  On 
fancy  corn,  80  cents,  cannery,  ap¬ 
pears  bottom. 

GRAPEFRUIT  JUICE  UP — Further 
strength  in  canned  grapefruit  juice 
developed  at  primary  points  in 
Florida  this  week,  with  packers  of 
featured  brands  marking  their 
prices  up  to  65  cents  for  sweetened 
2s,  with  47-ounce  at  $1.50.  On  the 
unsweetened,  the  market  is  now 
quoted  at  621/2  cents  on  2s  and 
$1,421/2  on  the  47-ounce  size.  Pack¬ 
ers  are  talking  a  75  cent  market  on 
sweetened  2s  and  a  top  of  $1.75  on 
the  47-ounce  size  before  the  season 
is  out. 

ENTERS  “grass”  FIELD — Milford 
Canning  Co.,  of  Milford,  Ill.,  is 
initiating  the  packing  of  asparagus 
this  season  and  came  out  this  week 
with  opening  prices  on  all-green  on 
the  basis  of  $2.60  for  mammoth  2s, 


$2.40  for  large,  $2.30  for  medium, 
and  $2.30  for  blended,  with  300s 
quoted  at  $1.90  on  large,  $1.85  on 
medium,  and  $1.85  on  blended.  On 
cuts  and  tips,  300s  are  offered  at 
$1.35  for  fancy,  and  $1.25  for 
choice,  with  Is  at  $1.10  on  fancy, 
and  $1.05  on  choice,  while  10s  are 
posted  at  $9.50  for  fancy,  and  $8.50 
for  choice,  all  f .  o.  b.  cannery,  ship¬ 
ment  before  July  15. 

IMPORTED  SARDINES — With  Nor¬ 
way  cut  off  and  other  Scandinavian 
packing  centers  in  like  position, 
handlers  of  imported  sardines  will 
have  to  get  their  supplies  from 
Portugal  this  season.  For  this  rea¬ 
son,  more  buying  interest  is  evident 
on  the  new  pack  from  that  country. 
Importers  are  advising  early  cov¬ 
erage,  as  other  European  countries 
which  formerly  drew  supplies  of 
sardines  from  Norway  are  reported 
placing  substantial  orders  with 
Portuguese  packers  this  season. 

FRUIT  COCKTAIL  UP — Coast  re¬ 
ports  note  increasing  firmness  in 
fruit  cocktail,  with  Is,  independent 
brands,  5  cents  higher  at  $1.05  per 
dozen,  f.  o.  b.  coast  cannery.  The 
remainder  of  the  California  canned 
fruit  line  is  also  showing  a  better 
tone,  reports  of  pending  increased 
exports  stiffening  the  general  price 
structure. 

SALMON  —  Jobbers  are  showing 
more  interest  in  salmon  offerings, 
as  the  industry’s  national  coopera¬ 
tive  marketing  campaign  is  sched¬ 
uled  to  get  under  way  next  month. 
The  coast  market  is  holding  steady, 
with  many  in  the  trade  inclined  to 
look  for  a  better  price  basis,  feeling 
that  any  reopening  of  export  chan¬ 
nels  for  American  canned  foods  will 
substantially  better  the  marketing 
position  of  salmon  canners.  Cur¬ 
rently,  packers  are  quoting  reds  at 
a  range  of  $2.30-$2.35,  pinks  at 
$1.55-$1.65,  and  chums  $1.40-$1.45 
all  f.  o.  b.  Seattle. 

NEW  PLANT  OPERATING 

One  of  the  new  canneries  to  stai\. 
operations  in  Texas  this  season  is  tht 
Wiemar  Canning  Company  at  Wiemar,  0  " 
which  Emmanuel  Lauterstein  is  Presi 
dent,  Mrs.  J.  O.  Boettcher,  First  Vice 
President,  Henry  Brasher,  Second  Vice 
President,  Henry  J.  Lass,  Treasurer,  ani 
E.  M  Frazee,  Secretary  and  General 
Manager. 
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CHICAGO  MARKET 

^.^rket  Strengthening  —  Tomatoes  Stronger 

_ Futures  Being  Avoided  —  Low  Corn 

p,;ces — Heavy  Drive  by  Buyers  on  Peas — 
Fiifure  Peas  Scarce  —  Consumers  Taking 
Crccn  Beans — Grapefruit  Prices  Advanc¬ 
ing — Apricots  Up,  Peaches  Down — ^The 
Chain  Question. 

By  “Illinois 

Chicago,  May  17,  1940. 

GENERAL  CONDITIONS — Whenever 
a  group  of  canned  food  men  gather, 
the  talk  always  drifts  to  the  Euro¬ 
pean  war  situation,  and  the  pos¬ 
sible  developments  in  the  U.  S.  A. 

There  is  a  growing  feeling  that 
sooner  or  later,  the  U.  S.  A.  will  be 
selling  the  Allies  certain  canned 
foods,  and  for  that  reason,  more 
than  anything  else,  there  is  a 
strengthening  undertone  to  the 
general  situation. 

TOMATOES — Low  priced  No.  2 
standards  seem  to  be  cleaning  up 
in  Indiana  and  the  surrounding 
States.  Well-posted  brokers  say  it 
is  difficult  to  obtain  No.  2  standards 
at  65  cents  delivered,  and  it  was 
only  some  week  or  ten  days  ago 
when  the  item  was  selling  at  62V2 
cents,  delivered. 

No.  21/0  standards  are  available 
at  85  cents,  delivered,  and  some 
goodly  sized  blocks  have  been  dis¬ 
posed  of  at  that  basis,  so  it  is 
stated. 

No.  10  standg,rds  have  improved 
too.  and  the  lowest  price  one  hears 
of  is  $2.60  Indiana  cannery. 

TOMATO  PUREE — No.  1  tin  is 
scarce  throughout  the  Middlewest. 
The  demand  for  that  small  con¬ 
tainer,  however,  is  limited.  No.  10 
tin  fancy  puree  has  had  some  call 
of  >ate  at  a  price  range  of  $2.85  to 
$3.  0,  delivered. 

rCTURE  TOMATO  PRODUCTS — 
T!.  re  is  a  reluctance  on  the  part 
of  omato  canners  generally  to 
qi  e  futures.  Here  and  there  a 
ca  er  offers  limitedly,  but  in  the 
ni  ,  interest  in  futures  is  at  a  low 
el  The  same  is  applicable  to 
O’  r  tomato  products,  like  catsup, 
P  e,  etc. 

RN — Here  and  there  a  lot  of 
IN  2  fair  standard  cream  style  can 
b'  I  ad  at  60  cents,  principally  in 
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Ohio.  Most  of  the  other  canners 
are  holding  at  621/2  cents  and 
upwards. 

White  corn  seems  to  have  been 
more  or  less  shoved  in  the  back¬ 
ground  with  yellow  bantam  now  in 
preferred  position  as  applied  to 
demand. 

No.  2  extra  standard  yellow  is 
available  at  671/2  cents  and  up¬ 
wards  in  the  Mississippi  Valley 
district. 

No.  10  corn  of  all  grades  and 
varieties  is  scarce  and  likewise 
No.  1  tins. 

There  is  little  or  no  interest 
shown  in  futures  and  very  few,  not 
even  the  leading  canners,  have 
quoted  openly  their  prices  on  1940 
packing. 

PEAS — Interest  centers  chiefly  in 
weather  conditions.  During  the 
past  week,  more  normal  weather 
has  ruled  but  at  that,  the  season  is 
late  throughout  all  pea  sections  of 
the  Middlewest. 

Some  liberal  buying  has  been  go¬ 
ing  on  and  spots  have  been  cleaned 
up  to  a  point  where  there  are  few 
popular  sizes  available.  Some  extra 
small  siftings  of  quality  between 
an  extra  standard  and  a  fancy,  are 
quoted  at  attractive  prices.  The 
lowest  quotation  on  standards  are 
871/2  cents  to  90  cents,  Wisconsin 
factory. 

Those  pea  canners  who  wanted 
to  sell  futures  have  been  able  to 
book  as  heavily  as  they  wish  with 
the  result  that  quotations  on  new 
pack  peas  are  now  rather  difficult 
to  obtain. 

GREEN  AND  WAX  BEANS — Even 
though  lower  prices  rule  on  fresh 
beans  from  the  South,  the  demand 
for  the  canned  article  continues 
encouraging  with  a  liberal  run  of 
day-to-day  sales. 

BEETS,  CARROTS,  SAUERKRAUT  and 
other  vegetables  have  been  in 
routine  call  with  a  firm  market. 

GRAPEFRUIT  AND  GRAPEFRUIT 
JUICE — The  advances  recorded  dur¬ 
ing  the  past  two  weeks  have  been 
more  than  maintained.  46-ounce 
grapefruit  juice  in  Texas  is  prac¬ 
tically  unavailable.  No.  2  tins  in 
the  Lone  Star  State  are  now  quoted 
at  571/2  cents  and  upwards. 


In  Florida  the  lowest  quotations 


are : 

46-oz.  Orange  Juice . $1.40 

46-oz.  Grapefruit  Juice .  1.45 

No.  2  tin  Orange  Juice . 65 


No.  2  tin  Grapefruit  Juice..  .671/2 
Grapefruit  segments  are  being 
quoted  at  a  wide  range  from  971/^ 
cents  upwards,  with  No.  2  broken 
sections  at  85  cents  and  upwards, 
all  from  Florida. 

CALIFORNIA  FRUITS  —  Apricots 
have  been  sold  in  Chicago  in  a 
small  way,  particularly  on  spots  as 
buyers  have  finally  reached  the 
conclusion  that  California’s  pack 
of  apricots  this  year  is  going  to  be 
limited  and  command  much  higher 
prices  than  today’s  going  market 
on  last  year’s  packing. 

Yellow  cling  peaches  are  quoted 
at  $1.15  for  No.  21/2  standards,  and 
$1.25  for  No.  21/2  choice,  with  un¬ 
confirmed  rumors  that  someone  is 
out  with  even  a  lower  price  than 
this  for  1940  packing. 

Cocktail,  salad,  plums,  etc.,  have 
been  in  limited  call. 

PACIFIC  NORTHWEST — The  prune 
crop  for  this  year  is  estimated  at 
from  15  to  25  per  cent  of  last  year. 
Spot  market  has  advanced  substan¬ 
tially  until  last  quotations  were: 
No.  21/2  Fancy  Prunes.. $1.05-$1. 10 
No.  21/2  Choice  Prunes..  .95-  1.00 

No.  2%  Std.  Prunes . 85-  .90 

Coast,  with  no  one  brave  enough  to 
quote  on  1940  packing. 

Opening  prices  on  new  pack 
berries  have  been  received  by  the 
trade  in  an  encouraging  manner. 

FISH — Bristol  Bay  operations  in 
Alaska  will  be  practically  elimi¬ 
nated  this  year  on  account  opera¬ 
tors  and  unions  not  being  able  to 
get  together,  and  the  market  is 
firm.  Shrimp  is  in.  good  position 
and  commanding  gains  of  a  few 
months  ago.  Sardines  are  strong 
and  advancing. 

THE  GREAT  INTERSTATE  GROCERY 
CHAIN  OCTOPUS  —  That  intrepid 
leader  of  the  United  States  Whole¬ 
sale  Grocers  Association,  Mr.  J.  H. 
McLaurin,  in  his  annual  address 
before  the  Association  Convention 
last  week,  had  in  part,  the  follow¬ 
ing  to  say: 

“It  is  very  clear  what  A.  &  P.  is 
up  to.  It  was  defeated  in  its  at- 
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tempt  to  nullify  the  brokerage 
clause  of  the  Robinson-Patman 
Act.  Now,  by  the  use  of  its  power 
it  is  proceeding  to  clear  its  buying 
sources  of  all  brokers  so  that  the 
brokerage  clause  will  not  apply 
to  it. 

“Its  next  step  will  be  to  try  how 
far  it  can  go  in  getting  price  dif¬ 
ferentials,  permitted  in  some  de¬ 
gree  under  section  (2)  (a)  of  the 
Robinson-Patman  Act.  It  will  not 
be  satisfied  to  receive  the  direct 
selling  price  of  canners  available  to 
all.  It  will  insist  that  it  must  have 
a  discount  below  those  prices, 
based  on  possible  saving  to  the 
seller  in  methods  of  selling  and  in 
quantities  purchased  and  delivered. 
It  will  go  to  the  utmost  limit  in  this 
respect  and  may  run  afoul  of  the 
Federal  Trade  Commission  again 
in  doing  so.” 


CALIFORNIA  MARKET 

Exports  Hard  Hit — More  Life  in  Domestic 
Business — Higher  Production  Costs  on  New 
Goods  Forcing  Attention  on  Spots — Fruits 
Coming  to  Canneries — No  Asparagus  Prices 
— Spinach  About  Out  of  the  Picture — San 
Francisco  Will  Not  Send  Out  its  Salmon 

Fleet — Green  Bean  Packs  Sold  Up. 

By  “Berkeley” 

San  Francisco,  May  17,  1940. 

EXPORTS  —  Pacific  Coast  foreign 
trade  has  been  dealt  another  stag¬ 
gering  blow  with  the  extension  of 
the  war  to  the  Netherlands  and 
Belgium,  the  invasion  of  these 
countries  disrupting  a  trade  total¬ 
ing  almost  $30,000,000  a  year  be¬ 
tween  those  countries  and  Pacific 
Coast  States.  Exports  to  these 
countries  have  been  largely  canned 
and  dried  fruits,  barley  and  gaso¬ 
line,  all  products  of  which  we  have 
a  surplus.  Canners  say  that  the 
invasion  will  result  in  small  losses 
on  goods  already  in  Europe,  or  on 
the  way,  since  a  cash-in-advance 
policy  has  been  insisted  on  in  recent 
months. 

MARKET — Domestic  business  has 
been  showing  a  little  more  life  of 
late  with  distributors  commencing 
to  stock  up  on  items  known  to  be  in 
light  supply,  especially  where  prices 


on  the  new  pack  promise  to  be 
higher.  This  applies  to  quite  a  few 
items  in  fruits,  vegetables  and  fish. 
As  the  season  advances,  prices 
seem  to  be  firming,  rather  than 
otherwise,  despite  the  disquieting 
conditions. 

APRICOTS  —  Apricots  are  com¬ 
mencing  to  make  an  appearance  in 
the  fresh  markets,  along  with 
cherries.  Crops  of  both  fruits 
promise  to  be  smaller  than  a  year 
ago,  especially  of  apricots.  Surplus 
stocks  of  canned  apricots  are 
dwindling  away  at  a  steady  rate 
and  several  canners  have  revised 
prices  upward  during  the  week. 
Choice  No.  214  halves  have  ad¬ 
vanced  to  $1.95,  or  just  a  nickel 
under  fancy  halves,  and  most 
holders  are  now  asking  $1.45  for 
standards  in  this  size.  In  No.  Is, 
choice  halves  have  been  advanced 
five  cents  to  $1. 171/2.  with  standard 
halves  now  $1.00.  In  No.  10s, 
fancy  halves  have  gone  up  25  cents 
a  dozen  to  $6.25  and  $6.50,  accord¬ 
ing  to  holder,  and  standard  halves 
are  likewise  25  cents  higher,  with 
some  sales  being  made  at  $5.50. 
Solid  pack  pie  apricots  are  quite 
scarce,  with  some  packers  advanc¬ 
ing  prices  to  $5.75,  an  advance  of 
50  cents  a  dozen.  Water  halves  are 
also  higher. 

ASPARAGUS  —  No  opening  prices 
on  asparagus  have  made  an  appear¬ 
ance  at  this  writing,  but  it  is  under¬ 
stood  that  they  will  be  brought  out 
by  some  interests  within  a  week. 
In  the  meantime,  business  con¬ 
tinues  to  be  booked,  with  some  of 
the  sales  at  prices  which  will 
doubtless  prove  bargains  for  buy¬ 
ers.  Considerable  canning  stock  has 
been  purchased  at  4%  cents  for 
natural,  and  5%  cents  for  all  green, 
cr  close  to  a  cent  a  pound  more 
than  canners  had  planned  to  pay. 
While  the  marketing  agreement 
permits  a  pack  of  2,175,000  cases, 
it  is  believed  that  the  output  will 
fall  short  of  this,  possibly  by  as 
much  as  300,000  cases.  Weather 
conditions  will  have  much  to  do 
with  this,  however. 

SPINACH  — So  little  spinach  re¬ 
mains  in  first  hands  that  sales  are 
now  few  and  far  between  and  maxi¬ 
mum  and  minimum  quotations  are 
one  and  the  same.  The  market 


price  is  the  one  set  by  the  large 
packers  of  featured  brands,  prices 
considered  high  by  many  when  first 
brought  out.  A  considerable  part 
of  the  pack  has  already  been 
delivered. 

SALMON  —  For  about  the  first 
time  since  the  industry  was  estab¬ 
lished  a  pack  of  salmon  will  not  be 
made  this  year  by  San  Francisco 
operators.  Packers  recently  an¬ 
nounced  that  because  of  union  de¬ 
mands  no  effort  would  be  made  to 
send  out  the  fleet  and  no  outfitting 
is  under  way.  In  the  Pacific  North¬ 
west,  negotiations  were  still  under 
way  at  latest  reports  between 
operators  and  cannery  workers  and 
fishermen  on  an  Alaskan  agree¬ 
ment.  The  pack  of  red  salmon  will 
be  a  light  one  at  best  and  the  pos¬ 
sibility  of  prices  being  below  pres¬ 
ent  spot  seems  remote,  according 
to  local  interests. 

GRAPEFRUIT — Revised  spot  prices 
on  Del  Monte  brand  grapefruit  and 
grapefruit  juice  were  brought  out 
by  the  California  Packing  Corpora¬ 
tion  under  date  of  May  10.  Prices 
on  grapefruit  remain  the  same,  but 
delivery  date  has  been  extended  to 
July  1.  Sweetened  juice  is  quoted 
higher,  the  new  prices  being  50 
cents  for  the  211  Cylinder,  65  cents 
for  No.  2  tall,  and  $1.50  for  47-oz. 
Unsweetened  juice  is  quoted  at 
471/2  cents,  621/2  cents,  and  $1.42i  ■_>, 
for  these  sizes,  respectively. 

BEANS — There  has  been  consid¬ 
erable  interest  of  late  in  stringless 
beans  of  the  coming  pack,  with 
some  concerns  already  well  sold  up. 
Eugene  M.  O’Neill,  selling  agent 
for  the  San  Jose  Canning  Company, 
has  disposed  of  the  expected  pack 
of  this  concern,  with  the  exception 
of  a  few  standard  No.  2s  and  N  >. 
10s.  A  limited  acreage  was  con¬ 
tracted  for  and  a  larger  pack  cousd 
have  been  sold,  it  is  believed. 

LIMA  BEANS — California  Packing 
Corporation  has  revised  its  tenti- 
tive  list  on  Utah  pack  lima  bea-  s 
by  adding  the  picnic  size  at  90  cen  s 
and  No.  10s  at  $8.00  to  tiny  grei  n 
limas  under  the  Del  Monte  bran  1. 
At  the  same  time  No.  2  tails  n 
fresh  limas  packed  under  oth  r 
brands,  was  withdrawn.  These  had 
been  offered  at  70  cents. 
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Snip  Beans  Near  Total  Failure — Shrimp 
Scarce,  Season  Closed. 

By  “Bayou” 

Mobile,  Ala.,  May  16,  1940. 

SNAP  BEANS — “It  makes  no  dif¬ 
ference  now,”  was  a  popular  refrain 
some  months  ago  and  it  expresses 
the  sentiment  of  the  farmers  to¬ 
day,  because  the  damage  done  by 
the  last  freeze  to  the  bean  crop  of 
this  section  has  not  left  much  for 
the  farmers  to  look  forward  to  in 
the  way  of  a  crop  yield,  hence  they 
are  more  or  less  unconcerned  as  to 
what  else  could  happen  to  the  crop, 
so  “it  makes  no  difference  now.” 

Harvesting  of  the  first  crop  is 
expected  to  take  place  in  a  week  or 
ten  days  and  the  general  condition 
of  the  crop  is  as  good  as  can  be  ex¬ 
pected,  considering  the  set  back 
that  the  plants  have  received. 

The  first  and  the  last  harvesting 
are  usually  the  lightest  ones,  and 
the  middle  one  will  tell  the  tale,  as 
it  is  always  the  heaviest. 

The  local  produce  market  is  still 
drawing  their  beans  from  Florida, 
as  the  amount  harvested  so  far  in 
this  section  has  not  been  enough  to 
supply  the  local  demand. 

On  the  other  hand,  the  local 
produce  market  has  been  well  sup¬ 
plied  with  turnip  greens,  carrots 
and  beets  grown  in  this  section. 

A  satisfactory  volume  of  bean 
business  has  been  booked  by  the 
canuers  of  this  section  and  the  pre¬ 
vailing  price  is  75  cents  per  dozen 
for  No.  2  cut  stringless  beans,  f.o.b. 
fac'  ry. 

'  ether  the  canners  have  over¬ 
sol  or  undersold,  remains  to  be 
se<"  and  only  the  final  pack  is  going 
to  ’  ermine  this,  because  there  are 
as  lany  optimistic  as  there  are 
pe  mistic  canners  as  to  the  final 
on  ime  of  the  bean  pack. 

i  IMP — Shrimp  continues  scarce 
oi  he  Alabama  and  Mississippi 

s,  but  fairly  good  quantity  of 
t)  .  are  being  caught  on  the 
I  iana  coast,  where  boats  from 
■A  ima  and  Mississippi  are  fish- 
ir 

e  closed  season  for  shrimp  is 
ii  •  ect  in  this  section,  which  pro¬ 


hibits  the  trawling  for  shrimp  in 
the  waters  of  the  states  of  Ala¬ 
bama,  Mississippi  and  Louisiana, 
therefore,  the  boats  have  to  shrimp 
in  the  Gulf  of  Mexico,  beyond  three 
miles  of  the  beach,  which  is  out  of 
the  jurisdiction  of  any  state. 

The  states  have  jurisdiction  over 
all  bays,  lakes,  rivers,  creeks  and 
streams  within  the  state  and  three 
miles  out  from  their  beach  in  the 
Gulf  of  Mexico,  ocean  or  sea. 

Very  little  canning  of  shrimp  is 
going  on,  because  the  raw  headless 
shrimp  market  is  absorbing  all  the 
shrimp  produced  and  the  price  that 
the  fishermen  have  to  get  for  them 
now  is  too  high  for  the  canners  to 
pay. 

The  reason  for  this  high  price  is 
that  the  boats  have  to  take  more 
ice  and  fuel  to  fish  in  the  Gulf  due 
to  the  distance  from  the  docks  be¬ 
ing  greater,  which  all  adds  to  the 
cost  of  production. 

More  interest  is  being  mani¬ 
fested  by  buyers,  which  indicates 
that  the  stock  held  by  retailers, 
jobbers  and  brokers  has  dwindled 
down  to  where  buyers  are  experi¬ 
encing  difficulty  in  procuring  stock. 
In  fact,  about  the  only  size  avail¬ 
able  in  reasonable  quantities  is  the 
medium  size  canned  shrimp  and 
the  price  of  this  is  firm  at  1.20  per 
dozen  for  No.  1,  f.  o.  b.  factory. 

It  does  not  take  long  to  reduce 
the  stock  when  it  is  all  going  out 
and  very  little  coming  in,  as  it  is 
with  canned  shrimp  now. 

RIO  GRANDE  VALLEY 

Juice  Again  Advances — Shipments  Diffi¬ 
cult — High  Grower  Prices  on  Tomatoes — No 

Prices  Yet — Canners  Probably  Booked  to 
Capacity — Market  Dull. 

By  “Rio  Grande” 

Mission,  Texas,  May  17,  1940. 

GRAPEFRUIT  JUICE  —  Once  again 
this  item  has  advanced  in  price  and 
is  now  firm  with  12/46-oz.  natural 
juice  at  $1.30  f.  o.  b.  factory,  or 
$1.33  (average)  f.  o.  b.  Port 
Brownsville,  Texas.  By  advancing 
in  price,  the  actual  meaning  is  that 
this  is  the  price  that  buyers  are  con¬ 
ceding  and  confirming,  though 
several  packers  have  had  this  quo¬ 


tation  out  sometime.  No.  2  natural 
juice  is  being  quoted  from  55  cents 
to  60  cents. 

Last  year  at  this  time  46-oz. 
juice  was  bringing  only  from  95 
cents  to  $1.05  per  dozen,  advanc¬ 
ing  through  the  summer  months  to 
a  high  of  from  $1.40  to  $1.65. 
Therefore,  in  consideration  of  the 
present  strong  market,  the  low 
stocks,  it  is  reasonable  to  believe 
that  juce  prices  will  continue  their 
rise. 

There  is  a  bottle-neck,  however, 
in  shipments  to  the  East  Coast  in 
that  all  vessels  out  of  Port  Browns¬ 
ville  are  booked  to  capacity,  which 
means  that  juice  being  booked  now 
at  $1.30  on  46-oz.  will  hardly  move 
before  late  June,  which  will  prob¬ 
ably  be  reflected  in  the  markets  as 
of  that  date. 

It  is  to  be  noted  at  this  time  that 
the  grapefruit  crop  of  1940-41  is 
already  estimated  to  be  about  2,- 
000,000  boxes  under  this  season’s 
production. 

TOMATOES — It  is  reported  that 
tomatoes  are  being  contracted  for 
in  this  section  at  $12.50  per  ton, 
perhaps  one  of  the  highest  figures 
for  red-ripes  in  late  years.  With  a 
general  average  of  approximately 
50  to  55  per  cent  recovery  for  to¬ 
matoes  for  canning  purposes  in 
South  Texas,  and  with  very  little 
puree  expected  to  be  packed,  prices 
will  have  to  necessarily  be  high 
enough  to  cover  costs  of  changing 
and  higher  costs.  Therefore,  no 
one  in  South  Texas  has  yet  released 
tomato  quotations,  which  is  not  un¬ 
usual  on  the  face  of  things,  but 
somewhat  unusual  inasmuch  as  in 
past  years  someone  has  generally 
broken  the  picture  with  lower 
prices  than  the  market  justifies. 

Our  canning  operations  are  ex¬ 
pected  to  be  under  vvay  about  June 
15th,  at  which  time  prices  may  be 
expected.  No  doubt  most  packers 
are  already  booked  to  capacity  with 
S.  A.  P.  orders.  It  is  also  to  be 
noted  that  there  are  one  or  two 
new  packers  on  the  scene  to 
scramble  for  tomatoes. 

OTHER  ITEMS  —  Other  markets 
are  so  dull,  and  with  no  change 
noted  from  reports  of  the  past  sev¬ 
eral  weeks  that  they  should  have 
more  interest  next  week  if  passed 
by  for  a  week  of  reportial  rest. 
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DISTRIBUTORS  ACTIVITY 

By  “OBSERVER” 

Special  Coi-respondent  of  *‘The  Canning  Trade” 


CHAIN  PROBE  SOUGHT 

Failure  of  Congress  to  act  favorably  upon  the  Patman 
chain  store  tax  bill  now  in  the  hands  of  a  House  Ways 
and  Means  sub-committee  will  lead  to  a  demand  by 
independent  food  distributors  for  a  sweeping  probe  by 
the  Department  of  Justice  of  practices  of  the  large 
interstate  chain  systems  according  to  Gerrit  Vander 
Hooning,  president  of  the  National  Association  of 
Retail  Grocers.  Such  an  investigation,  he  believes,  will 
lead  to  specific  recommendations  to  Congress  for 
amendments  to  the  Clayton  Act  designed  to  regulate 
the  operations  of  such  mass  distributors. 

Addressing  the  annual  convention  of  the  New  Jersey 
Retail  Grocers’  Association  at  Asbury  Park  this  week, 
the  retailers’  national  leader  assailed  chain  practices, 
particularly  the  operations  of  the  Atlantic  Commission 
Company,  A  &  P  subsidiary.  This  agency,  he  charged, 
is  heading  toward  the  domination  of  the  fresh  fruit 
and  vegetable  business  of  the  country.  Its  practices, 
he  alleged,  have  proved  harmful  both  to  argiculture  and 
the  independent  food  distributing  trades. 

This  declaration  by  Vander  Hooning,  following  the 
scathing  attacks  upon  A.  &  P.  at  the  recent  convention 
of  the  United  States  Wholesale  Grocers’  Association 
in  Savannah,  makes  it  evident  that  prominent  interests 
in  the  food  distributing  trades  are  determined  to  press 
their  campaign  against  the  interstate  corporate  chain 
systems,  regardless  of  any  set-back  which  H.  R.  1, 
the  Patman  chain  tax  bill,  may  encounter. 

SUPPORTING  THE  BROKER 

The  food  broker  came  in  for  eulogistic  mention  at 
the  recent  meeting  of  U.  S.  Wholesale  Grocers’  Associa¬ 
tion  at  Savannah,  Georgia,  where  the  policies  of  A.  &  P. 
with  respect  to  purchases  from  manufacturers  using 
brokers  in  their  distributing  operations  came  in  for 
sharp  condemnation. 

J.  H.  McLaurin,  president  of  the  U.  S.  Association, 
commented  at  length  on  the  action  of  canners  in  drop¬ 
ping  brokerage  representation  to  retain  their  “in”  with 
A.  &  P.,  naming  one  Virginia  canner  in  this  connection. 

At  the  concluding  session  of  the  southern  jobbers’ 
convention,  the  following  resolution  was  approved : 

“Resolved,  That  we  reaffirm  our  approval  of  and 
friendship  with  the  true  food  broker,  that  is,  the 
broker  who  acts  solely  for  and  is  paid  solely  by  his 
principal,  and  we  hereby  bear  witness  to  the  valuable 
economic  service  he  performs  in  distribution,  and 
“Resolved  further.  That  we  condem  the  announced 
policy  of  the  Great  Atlantic  and  Pacific  Tea  Company 
of  buying  from  no  seller  employing  a  broker,  as  con¬ 
stituting  a  means  of  making  inoperative  the  brokerage 
paragraph  of  the  Robinson-Patman  Act  to  A.  &  P. 
transactions.” 


MORE  FOOD  EXPORTS 

Unconfirmed  reports  in  food  trade  circles  this  week 
indicate  that  negotiations  have  been  opened  for  the 
shipment  of  considerable  quantities  of  beans,  canned 
fruits,  and  dried  fruits  to  England  and  France  when 
and  if,  the  provisions  of  the  neutrality  law  are  lightened 
to  the  extent  that  it  will  be  possible  to  extend  credits 
on  such  products. 

Food  exports  to  the  Allies  have  not  figured  promi¬ 
nently  in  industry  developments  thus  far,  it  is  empha¬ 
sized,  because  of  the  fact  that  England  and  France 
have  been  utilizing  their  liquid  resources  in  this 
country  for  the  purchase  of  airplanes  and  munitions. 

Growing  sentiment  in  Washington,  favorable  to  a 
regulation  of  the  “cash  and  carry”  provisions  of  the 
neutrality  act  with  respect  to  the  products  of  agricul¬ 
ture,  however,  has  led  to  the  belief  in  industry  circles 
than  an  opening  up  of  currently  dammed  export  mar¬ 
kets  may  be  looked  for  in  the  immediate  future. 

REFINED  SUGAR  QUOTAS 

Of  interest  to  canners,  as  well  as  wholesale  grocery 
distributors,  is  the  growing  agitation  in  the  food  trade 
for  sugar  legislation  this  session  continuing  quota  pro¬ 
visions  on  off-shore  sugars  for  the  protection  of  the 
domestic  refining  industry. 

Resolutions  demanding  such  protection  have  come 
up  with  regularity  from  recent  conventions  of  or¬ 
ganized  grocer  distributing  groups,  which  have  been 
influenced,  asside  from  the  social  aspects  of  this  ques¬ 
tion,  by  the  fact  that  dropping  the  bars  on  off-shore 
refined  sugars  would  lead  to  curtailed  operations  of 
domestic  sugar  refineries,  with  resultant  increased 
unemployment.  Such  a  development,  of  course  would 
have  a  direct  influence  upon  the  business  of  tidewater 
grocery  distributors  in  marketing  areas  where  sugar 
refining  operations  are  carried  on. 

CALENDAR  OF  EVENTS 

MAY  20-22,  1940 — Glass  Container  Association  of  America, 
Spring  Meeting,  Greenbrier  Hotel,  White  Sulphur  Springs, 
West  Virginia. 

JUNE  2-4,  1940 — Michigan  Canners  Association,  Spring  Meo 
ing.  Park  Palace  Hotel,  Traverse  City,  Michigan. 

JUNE  9-11,  1940 — American  Society  of  Refrigerating  Engineers, 
27th  Annual  Spring  Meeting,  Skytop  Club,  Skytop,  Pa. 

JUNE  13-15,  1940 — Associated  Grocery  Manufacturers  «f 
America,  Annual  Mid-Year  Conference,  The  Homestead,  H  )t 
Springs,  Virginia. 

JUNE  17-19,  1940 — Institute  of  Food  Technologists,  First  Me<  t- 
ing,  Morrison  Hotel,  Chicago,  Illinois. 

JUNE  17-20,  1940 — National  Association  of  Retail  Grocers, 
Forty-third  Annual  Convention,  Hotel  Pennsylvania,  New 
York,  N.  Y. 
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CANNED  FOOD  PRICES 


All  Prices  quoted  F.  O.  B.  Factory 

Prices  given  represent  the  high  and  low  canners’  selling  price 
of  the  current  week,  subject  to  the  customary  cash  discounts. 
Quotations  per  dozen  unless  otherwise  noted.  “Eastern” 
quotations  for  Atlantic  Coast  States  east  of  Ohio  River; 
“Central” :  Central  States  west  of  Ohio  River  to  Mountain 
States;  “West  Coast”:  Mountain  and  Pacific  Coast  States. 

Quotations  on  this  page  are  for  spot  goods.  For  future 
quotations  see  market  reports. 


CANNED  VEGETABLES— Continued 


Canned  Vegetables 


Eastern 
Low  High 


ASPARAGUS 

White  Colossal.  No.  2V^ . 

Large,  No.  . 

Medium,  No.  2% . 

Green  Mam.,  No.  2  ro.  cans .  2.35 

Medium,  No.  1  tall . 

Large,  No.  2 . 

Tips,  White,  Mam.  No.  1  sq . 

Small,  No.  1  sq . 

Green  Mam.,  No.  1  sq . 

Small,  No.  1  sq . 

Green  Tips,  60/S0,  2s .  2.00 

Green  Tips,  40/50,  2s .  2.30 

Green  Cuts  and  Tips.  2s .  1.65 

Green  Cuts  and  Tips,  10s .  7.50 

Green  Cuts,  2s .  1.00 


STRINGLESS  BEANS 

Fancy  French  Cut  Green.  No.  2 

No.  10  . 

Ex.  Std.  Cut  Green,  No.  2 . 

No.  10  . 

Std.  Cut  Green,  No.  2 . 

No.  10  . 

Fancy  Whole  Green,  No.  2 . 

No.  10  . 

Ex.  Std.  Whole  Green,  No.  2.... 

No.  10  . 

Fancy  Cut  Wax,  No.  2 . 

No.  10  . 


.70  .80 

3.35  . 

.62^  .6  7 14 

3.25  3.25 

.  1.45 


Ex.  Std.  Cut  Wax,  No.  2 . 

No.  10  . 

.70 

.87'% 

Std.  Cut  Wax,  No.  2 . . 

No.  10  . 

.65 

•77'/. 

Fancy  Whole  Wax.  No.  2 . 

No.  10  . 

1.20 

Ex.  Std.  Whole  Wax,  No.  2 . 

No.  10  . 

1.00 

Std.  Whole  Wax.  No.  2 . 

No.  10  . 

Red  Kidney.  Std..  No.  2 . 

No.  10  . 

.  .62% 

.  2.75 

.76 

3.50 

Tiny  Green . 

10  . 

:  Fancy  Small  Green. 

!  Medium  Green . 

10  . 

Green  &  White . 

10  . 

;  Fresh  White . 

lO  . 

Soaked . 


1.35  1.55 

7.25  7.50 

1.05  1.30 

1.15  . 

5.75  6.00 

.80  .92'/. 

4.60  4.75 

.67'/.  .80 


Whole,  No.  2 . 

N<  .  2%  . . . 

No.  10  . 

Stc  Cut,  No.  2 . 

-  2V>  . 

No.  10  . 

Fan.-,-  Cut,  No.  2 . 

2 Vs  . 

Nc.  10  . 

Std  ''Meed,  No.  2 . 

Nc,  21/0  . 

N. ,  10' . ZZ!"." 

Fai  y  Sliced,  No.  2.. 
N  ’0  . 


CA1.^.;)TS 


Central 
Low  High 


2.50  2.60 

2.30  . 

2.40  2.50 


2.10  2.15 

2.30  2.35 

1.65  1.76 

7.50  9.50 


.75  .80 

3.86  . 

.6714  .75 

3.50  . 

.  1.50 

5.00  5.50 


.95  1.05 

.  6.60 

.871/j  . 

3.75  4.50 

.72  V.  . 

3.50  . 

1.05  1.55 

4.76  5.00 

1.00  1.16 


.70  .76 

3.25  3.50 


1.20  . 

1.10  1.30 


.72 '/a  .80 


.70 

1.10 

.85 

1.35 

1.20 

.90 

1.50 

4.00 

3.25 

5.00 

.65 

.70 

3.25 

2.76 

3.00 

.67% 

.72' 

.72% 

.80 

3.00 

3.26 

3.75 

.90 

.70 

.72' 

3.00 

3.26 

West  Coast 
Low  High 


1.06  1.10 
1.90  5.00 


.76  .80 

3.50  3.75 

1.35  1.50 

4.85  5.50 

1.20  1.20 

5.00  5.25 


1.50  1.50 

8.00  . 


.85  .90 

1.10  _ 

3.36  . 


10  . 

.  4.60  4.60 

Std 

'deed.  No.  2 . 

10  . 

. 72%  .75 

.  2.50  4.00 

.72'/:  . 

.65 

.70 

PI  • 

AND  CARROTS 

Stn 

2 . 

.70  .80 

Fa-r-, 

■■  No.  2 . 

.....  1.00  1.16 

1.06  1.20 

1.10 

1.26 

Eastern 
Low  High 


Central 
Low  High 


CORN — Wholegrain 


Yellow,  Fancy  No.  2 . 

.90 

1.15 

.90 

1.02% 

No.  10  . 

5.15 

5.25 

4.85 

5.25 

Ex.  Std.  No.  2 . . 

.80 

.82% 

.87% 

.95 

No.  10  . 

4.75 

5.00 

4.60 

4.76 

Std.  No.  2 . 

.70 

_ 

.86 

No.  10  . 

4.00 

4.60 

White,  Fancy  No.  2 . 

.92%  1.06 

.92%  1.07% 

No.  10  . 

Ex.  Std.  No.  2 . 

6.26 

.85 

6.30 

1.00 

6.00 

6.60 

No.  10  . 

4.76 

4.60 

Std.  No.  2 . 

.76 

.76 

No.  10  . 

4.00 

4.60 

4.26 

_ 

Shoepeg,  Fancy  No.  2 . 

1.00 

1.16 

.97%  1.00 

No.  10  . 

6.26 

6.00 

6.00 

6.00 

Ex.  Std.  No.  2 . 

.90 

1.06 

No.  10  . 

4.35 

6.25 

Std.  No.  2 . 

CORN — Creamstyle 

.85 

.85 

.86 

Yellow,  Fancy  No.  2 . 

.80 

.95 

.85 

1.00 

No.  10  . 

4.60 

4.76 

4.25 

4.50 

Ex.  Std.  No.  2 . 

.75 

.85 

.67% 

.75 

No.  10  . 

4.00 

4.25 

3.75 

4.25 

Std.  No.  2 . 

.70 

.771/0 

.65 

.70 

No.  10  . 

3.40 

4.00 

White,  Fancy  No.  2 . 

.90 

1.00 

.85 

.90 

No.  10  . 

6.00 

4.00 

4.60 

Ex.  Std.  No.  2 . 

.72% 

.90 

.70 

.76 

No.  10  . 

4.20 

6.00 

3.95 

4.50 

Std.  No.  2 . 60 

No.  10  .  4.00 

HOMINY 

Std.  Split,  No.  1  Tall . 

No.  2%  . 70 

No.  10  . 

MIXED  VEGETABLES 

Fey.,  No.  2 . 80 


No.  10  .  4.25  4.60 

Std.,  No.  2 . 60  .80 

No.  10  .  3.26  4.00 

PEAS 


No.  2  Std.  Sweets,  2s.. 


No.  2  Std.  Sweets.  4s . 

No.  2  Std.  Sweets,  6s . 

No.  10  Std.  Sweets,  2s . 

No.  10  Std.  Sweets,  3s . 


No.  10  Std.  Sweets,  6s.. 


No.  2  Ex.  Std.  Alaskas,  Is.. 


No.  2  Ex.  Std.  Alaskas.  3s .  1.00  1.05 

No.  2  Ex.  Std.  Alaskas,  4s . 95  .97'/ 

No.  2  Ex.  Std.  Alaskas,  5s . 90  .95 

No.  10  Ex.  Std.  Alaskas,  Is . 

No.  10  Ex.  Std.  Alaskas,  2s . 

No.  10  Ex.  Std.  Alaskas,  3s . 

No.  2  Std.  Alaskas,  2s .  1.00  . 

No.  2  Std.  Alaskas,  3s . 96  . 

No.  2  Std.  Alaskas,  4s . 90  .90 

No.  2  Std.  Alaskas,  5s . 90  .90 

No.  10  Std.  Alaskas,  Is . 

No.  10  Std.  Alaskas,  2s . 

No.  10  Std.  Alaskas,  3s .  5.50  . 

No.  10  Std.  Alaskas,  4s .  5.25  . 

No.  10  Std.  Alaskas.  6s . 

No.  2  Ungraded . 90  . 

Soaked,  2s  . 57V>  .60 

10s  .  2.76  '  3.00 

Blackeye,  2s.  Soaked . 60  .66 

10s  .  2.60  3.26 

PUMPKIN 

Fancy,  No.  2 . 

No.  2% . 90  . 

No.  3  . 

No.  10  .  2.90  3.00 

SAUER  KRAUT 

Fancy,  No.  2 . 75  .75 

No.  2%  . 80  1.00 

No.  3  . 

No.  10  .  2.80  3.40 

SPINACH 

No.  2 . 76  . 

No.  2%  . 90  1.25 

No.  10  .  3.25  3.40 

SUCCOTASH 

Std.  No.  2,  Gr.  Corn,  Dr.  Limas.  .77%  .86 

Std.  No.  2,  Gr.  Corn,  Fr.  Limas.  .90  1.10 

Triple,  No.  2 . 97%  ..._ 


.66  .70 

3.66  4.00 


.70  . 

2.00  2.36 


.96  1.00 

.92%  . 

.87 '4  .90 

.87'/^  '. . 


.60  .60 

2.60  . 

.66  . 


West  Coast 
Low  High 


1.35 

1.27% 

1.50 

1.40 

1.60 

1.26 

1.20 

1.30 

1.30 

1.40 

1.15 

1.10 

1.20 

1.20 

1.30 

1.07% 

1.10 

1.00 

1.10 

1.20 

1.10 

1.10 

1.20 

1.20 

1.26 

1.07% 

1.00 

1.00 

1.20 

.90 

1.02% 

.96 

1.00 

1.06 

.871/2 

.90 

.97% 

1.00 

.90 

.97% 

1.00 

.87% 

.90 

.95 

1.15 

1.20 

.85 

.85 

.90 

.82% 

1.00 

.85 

.90 

.80 

.95 

6.25 

6.76 

. 

6.00 

6.26 

6.00 

6.26 

4.06 

4.60 

4.76 

4.60 

6.00 

4.26 

4.76 

4.60 

4.76 

1.50 

1.56 

1.46 

1.60 

1.26 

1.35 

1.45 

1.36 

1.45 

1.05 

1.07% 

1.40 

1.30 

1.40 

1.45 

1.20 

1.10 

1.16 

1.10 

1.15 

1.20 

1.30 

1.00 

1.06 

1.05 

1.10 

1.10 

1.20 

.95 

.97% 

.95 

1.00 

1.00 

1.10 

.90 

.95 

.97% 

1.00 

1.00  1.10 

.90  .96 

.86  .95 

.85  .95 


.96  1.00 

.60  .66 


.67% 

.90 

.65 

.85 

.67% 

.90 

2.75 

3.25 

2.90 

.70 

.76 

.80 

.85 

.76 

1.00 

1.16 

2.90 

3.30 

3.10 

3.80 

.65 

.85 

2.75 

1.07% 

1.35 

4.25 

n 
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SWEET  POTATOES 

Fey.,  No.  2,  Dry  Pack . 

No.  . 

No.  3  . 

No.  10  . 

Fey.,  No.  2  Syrup  Pack . 

No.  2%  . 

No.  3  . 

No.  10  . 

TOMATOES 

Fancy,  No.  2 . 

No.  2%  . 

No.  3  . 

No.  10  . 

Ex.  Std.,  No.  1 . 

No.  2  . 

No.  2%  . 

No.  3  . 

No.  10  . 

Std..  No.  1 . 

No.  2  . 

No.  2*4  . 

No.  3  . 

No.  10  . 

TOMATO  PUREE 

Std.,  No.  1,  Who.  St.  1.04. 

No.  10  . 

Std.,  No.  1,  Trim  1.035 . 

No.  10  . 

TOMATO  JUICE 

No.  211  Cyl . 

No.  300  . 

No.  303  Cyl . 

No.  2  . 

No.  2  Cyl . 

No.  3  Cyl . 

No.  10  . 

TURNIP  GREENS 

No.  2  . 

No.  21^  . 

No.  10  . 


Eastern 

Central 

West  Coast 

Low  High 

Low  High 

Low 

High 

.70 

.80 

1.20 

.85 

1.00 

1.60 

3.00 

3.35 

.76 

.76 

1.00 

1.07  Vi 

1.00 

3.35 

3.76 

Solid  Pack 

.80 

.90 

1.06 

1.10 

1.06 

1.06 

1.16 

1.26 

1.25 

1.35 

1.36 

1.35 

3.60 

4.25 

4.50 

4.35 

4.36 

.50 

.45 

.47Vi 

.76 

.70 

.76 

.70 

.90 

.92Vi  1.17Vi 

.90 

1.16 

1.16 

2.85 

3.50 

2.76 

3.50 

3.35  . 

With  puree 

.42  Vi 

.47  Vi 

.42>/i 

.65 

.671/2 

.60 

.70 

.65 

.80 

.821/2 

.85 

.90 

.82  Vi 

1.00 

1.02  Vi 

.90 

2.45 

2.76 

2.60 

3.00 

3.16 

3.35 

.40 

.50 

.42  Vi 

.45 

3.00 

3.00 

3.25 

3.25 

3.40 

.37  Vi 

.40 

.42Vi 

.62Vi  . 

2.76 

2.85 

3.00 

3.00 

3.15 

:  ;  :  0 

;  :  : 

2.35 

3.00 

2.90 

3.26 

2.90  3.15 

.76 

1.05 

3.76 

3.75 

.70 

.95 

3.26 

.76 

1.00 

3.60 

Canned  Fruits 


APPLES 


No.  10,  water .  2.76 

No.  10,  standard  heavy  pack....  2.90 

No.  10,  fancy  heavy  pack .  3.26 

APPLE  SAUCE 

No.  2  Fancy . 70 

No.  10  .  3.60 

No.  2  Std . 65 


3.00 

3.60 


.721^ 


2.90  3.00 

3"26  3.36 


CANNED  FRUITS— Continued 

Eastern  Central  West  Coast 

Low  High  Low  High  Low  High 


PEARS 


Keifer,  Std.,  No.  2Vi . 

1.36 

1.36 

. 

No.  10  . 

Choice,  No.  2Vi . 

- -  MT- 

No.  10  . 

....... 

Bartlett,  Fancy.  No.  2Vi . 

1.66 

1.90 

2.10 

2.15 

Choice,  No.  2V^> . 

. 

1.86 

2.00 

Std.,  No.  2Vi . 

1.30 

1.40 

1.65 

1.76 

Fey.,  No.  10 . 

7.00 

Choice,  No.  10 . 

. 

6.25 

6.60 

Std.,  No.  10 . 

6.75 

6.00 

3.60 

4.00 

No.  10  Pie,  S.  P . 

4.00 

4.16 

F.  0.  B.  Honolulu 

PINEAPPLE 

Crushed  Sliced 

No.  1  Flat . 

.80 

.80 

No.  211  Cyl . 

.86 

No.  2  Tall . 

1.27  Vi 

1.42% 

No.  2  Vi  . 

1.70 

1.70 

No.  10  in  Juice . 

6.86 

6.60 

No.  10  in  Syrup . 

. 

6.76 

6.00 

PINEAPPLE  JUICE 

F.  0.  B.  Honolulu 

Buffet  . 

.47% 

No.  211 . 

.67% 

No.  2  . 

.80 

.96 

No.  21/2  . 

1.37% 

2.17% 

No.  10  . 

3.76 

4.60  ■ 

RASPBERRIES 

Black,  Water,  No.  2 . 

1.46 

1.50 

1.65 

No.  10  . 

.  8.75 

8.50 

6.00 

Red,  Water,  No.  2 . 

1.65 

No.  10  . 

.  7.26 

7.60 

6.26 

6.60 

6.60 

Black,  Syrup.  No.  2 . 

.  1.76 

1.40 

1.60 

1.80 

Red,  Syrup.  No.  2 . 

2.00 

2.10 

STRAWBERRIES 

Ex.  Pres.,  No.  1 . 

No.  2  . 

Pres.,  No.  1 . 

No.  2  . 

Std.,  Water,  No.  10. 


Canned  Fish 

HERRING  ROE 


No.  10  .  2.85  .  .  . 

APRICOTS 

No.  IVi,  Fancy .  1.96  2.00 

No.  2%,  Choice .  1.85  1.96 

No.  21,^!  Std .  1.36  1.46 

No.  10  Fancy .  .  6.50  . 

No.  10,  Choice .  6.25  6.50 

No.  10,  Std .  5.00  5.50 

BLACKBERRIES 

Std.,  No.  2 .  .  1.00  1.10 

No.  3  .  .  .  . 

No.  10,  water .  .  3.76  4.00 

BLUEBERRIES 

No.  2  .  1.40  1.60  1.46  1.60  . 

No.  10  .  7.00  .  9.00  .  . 

CHERRIES 

Red  Sour  Pitted,  No.  2 .  1.06  .  1.00  1.10  1.36  1.40 

Red  Sour  Pitted.  No.  10 .  4.75  5.26  4.75  6.60  6.00  6.25 

K.  A.  Fey.,  No.  2  Vi .  2.06  2.16 

Choice,  No.  2Vi .  1.96  2.10 

Std.,  No.  2V2 .  1.70  1.80 

Fey.,  No.  10 .  6.86  7.00 

Choice,  No.  10 .  6.46  6.75 

Std.,  No.  10 .  5.75  6.00 

FRUITS  FOR  SALAD 

Fey.,  No.  2Vi .  2.30  2.40 

No.  10  .  7.66  7.76 


10  oz . 70  . 

No.  2,  19  oz .  1.25  . 

No.  2,  17  oz .  1.12Vi  1.26 


LOBSTER 


Flats,  1  lb . 

%  lb . 

Vi  lb . 

...  3.26 

...  1.80 

OYSTERS 

1.00 

1.06 

Southern 

Northwest  Selects 

1.10 

1.05  1.10 

1.10 

1.60 

1.20 

1.65 

1.80 

2.10 

2.20 

9  ^(\ 

SALMON 

Red  Alaskas,  Tall,  No.  1 . 

Flat,  No.  >/. . 

2.36 

2.35 

1.72% 

2.00 

i.65 

Cohoes,  Tall,  hfo.  1 . 

Flat.  No.  1 . 

No.  %  . 

Pink.  Tall,  No.  1 . 

Flat,  No.  >/. . 

1.90 

1.55 

Sockeye,  Flat,  No.  1 . . 

No.  1/.  . 

2.00 

1.40 

1.80 

2.1c 

1.45 

1.95 

Chums,  Tall,  No.  1 . 

Medium,  Red,  Tall . 

GRAPEFRUIT  SECTIONS 

8  oz .  . 

No.  2  . 97  Vi  1.05  . 

No.  5  .  2.60  . 

GRAPEFRUIT  JUICE 

8  oz .  . .  . 

No.  1  .  . .  . 

No.  300  .  .45  . 

No.  2  . 67  Vi  .  .57>/i  .60 

46  oz .  1.45  1.60  1.35  . 

No.  6  .  . 

GOOSEBERRIES 

Std.,  No.  2 .  . 

No.  10  .  . 

PEACHES 

Y.  C..  Fey..  No.  2Vi .  . 

Choice,  No.  2  Vi .  . 

Std.,  No.  2Vi .  . 

Fey.,  No.  10 .  . 

Choice.  No.  10 .  . 

Std.,  No.  10 .  . 

Pie,  No.  10 .  . 

Water,  No.  10 .  . 


SHRIMP 

Southern 

No.  1,  Small .  1.15  1.30 

No.  1,  Medium .  1.30  .  1.20  1.35 

No.  1,  Large .  1.35  .  1.25  1.40 


SARDINES  (Domestic)  Per  Case 

V4  Oil,  Key . . .  4.00  .  .  . 

V4  Oil,  Keyless .  3.36  .  .  . 

Vi  Oil.  Tomato,  Carton .  .  . 

Oil,  Carton .  4.35  .  .  . 

%  Mustard,  Keyless .  3.10  .  .  . 

Calif.  Oval  No.  1,  24’s .  .  . 

Calif.  Oval  No.  1.  48’s .  .  3.60  4.1 


1.60  1.60 

1.26  1.45 

1.16  1.25 

4.90  6.05 

4.40  4.76 

3.76  4.25 

3.75  4.15 

3.26  3.40 


TUNA  FISH,  Per  Case 

Fey.,  Yel.,  Is,  24's . . 

Fey.,  Yel.,  Is,  48's . . 

Vis  . 

V4S  . 

Light  Meat,  Is . 

Vjs  . 

Vis  . 


12.00  12.6' 

6.60  6.7 

4.20  4.4' 

9.60  10.5 

6.60  6.7= 

3.66  3.9 
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WANTED  and 


FOR  SALE 


FOR  SALE— MACHINERY 


CONSOLIDATED  OFFERS:  Copper  and  Aluminum  Cooking 
Kettles;  Retorts;  Can  and  Bottle  Labelers;  Glass  Lined  Tanks; 
Pumps;  Vacuum  Pans,  etc.  A-1  condition.  Quick  delivery.  We 
buy  and  sell  from  a  single  item  to  a  complete  plant.  Consolidated 
Products  Co.,  Inc.,  18-20  Park  Row,  New  York  City. 


FOR  SALE — Little  used  and  rebuilt  canning  machinery.  What 
have  you  to  sell  or  exchange?  A.  K.  Robins  &  Co.,  Inc., 
Baltimore,  Md. 


FOR  SALE — Good  used  equipment  for  corn,  peas  and  toma¬ 
toes.  Super  buskers  and  whole  grain  cutters.  A  complete  set 
of  equipment  for  canning  tomatoes  including  boilers.  Address 
Box  A-2419,  The  Canning  Trade. 


FOR  SALE — Chisholm-Ryder  Bean  Snippers.  Small,  medium 
and  large.  Address  Box  A-2433,  The  Canning  Trade. 


WANTED  —  MACHINERY 


WANTED  FOR  USER — Retorts,  Stainless  Steel,  Monel,  Cop¬ 
per  or  Aluminum  Kettle  and  Vacuum  Pan;  Labeling  Machine; 
Filter  Press.  No  dealers.  Address  Bo.x  A-2389,  The  Canning 
Trade. 


WANTED — One  or  two  wooden  tanks  each  of  750  to  1,000 
gallons  capacity,  complete  with  to  3"  double  copper  coils 

for  ketchup.  Address  Box  A-2428,  The  Canning  Trade. 


FOR  SALE  — FACTORY 


FOR  SALE — Completely  equipped  small  corn  and  tomato 
cannery  located  in  central  Pennsylvania,  including  small  house 
and  H.  R.  T.  Boiler.  For  further  details  address  Box  A-2429, 
The  Canning  Trade. 


YOU  WANT  good  2nd  hand  ma- 
chinery  — ASK  FOR  IT.  State 
your  wants  on  the  “Wanted  and 
For  Sale”  page. 


IF 


You  have  good  used  machinery,  no 
longer  needed,  turn  it  into  cash — 
Advertise  it  on  that  page. 


IF 


You  want  to  rent  or  to  buy  a  can¬ 
nery — or  if  you  want  to  rent  or  to 
sell  your  plant 

Say  So  on  that  page. 

THE  COST  is  very  small. 


The  rates — straight  reading,  no  display: 
One  time,  per  line  40c 
Four  or  more  times,  per  line  30c 
Minimum  charge  per  ad.  $1.00 
Count  eight  average  words  to  the  line. 


THE  CANNING  TRADE 


The  Business  Journal  of  the  Canned  Foods  Industry 

BALTIMORE,  20  S.  Gay  Street  MARYLAND 


FOR  SALE  — SEED 


FOR  SALE — Dog  Food  Plant.  Fully  Equipped.  First  class 
condition.  Good  Central  Location.  Large  Warehouse.  Capacity 
4,000  cans  per  hour.  Can  be  easily  adapted  for  Corn  or 
Tomatoes.  Roxanna  Canning  Company,  Waynesville,  Ohio. 


FOR  SALE — Large,  well  equipped  tomato  cannery,  located 
in  the  best  tomato  growing  district  of  South  Jersey.  Machinery 
is  in  good  condition,  has  not  been  used  for  the  last  two  years 
and  can  be  made  serviceable  at  little  expense.  Property  is 
locat'd  at  Woodstown,  New  Jersey.  Sale  necessary  to  the  settle¬ 
ment  of  an  estate.  For  information,  terms  and  inspection  apply 
to  J.  Brodie  McGear,  Attorney,  Bridgeton,  New  Jersey. 


WANTED  — CANNED  FOODS 


W  .NTED — Salvaged  Canned  Foods.  Will  pay  cash  for  rusty, 
buck  I  d  or  close  outs  of  all  kinds  of  canned  foods  in  any  quantity. 
Adci  ss  Box  A-2420,  The  Canning  Trade. 


FOR  SALE— PLANTS 


FOR  SALE — Open  pollinated  Evergreen  and  Country  Gentle¬ 
man  Sweet  Corn  Seed.  Good  germination.  Samples  on  request. 
Price:  4c  per  lb.  Address  Box  A-2435,  The  Canning  Trade. 


SITUATIONS  WANTED 


POSITION  WANTED — A  middle  age  married  man  who  has 
had  20  years’  experience  in  salesmanship  and  personal  contact¬ 
ing  in  Canned  Foods  desires  to  make  connection  with  responsible 
packer  in  their  Sales  Department.  First  class  reference  can 
be  furnished.  Address  Box  B-2432,  The  Canning  Trade. 


FOR  CANNING  OR  FREEZING 
FANCIEST  WHOLE-KERNEL  CORN 


CORN  CANNING 


EQUIPMENT 


Tmoe  ILlNrmnEio*  Cojwnp'AVM^T  Westminster.Jid. 

HUSKERS— -CUTTERS  — TRIMMERS  — CLEANERS 
SILKERS— WASHERS  and  GRINDERS 


1'  1  SALE — Five  Million  Certified  Tomato  Plants:  Rutgers, 
Mat  be,  Baltimore,  Stone  certified  under  state  of  New  Jersey, 
!  er  1,000,  charges  collect.  Also  Five  Million  Cabbage  and 
Bci  „i]a  Onion  Plants.  Cabbage:  Copenhagen  Market,  Golden 
Aci  Flat  Dutch,  Ballhead  and  Allseason,  60  cents  per  1,000, 
eh:;  s  collect.  Potato,  $1.50  per  1,000  collect.  All  plants 
■no  racked  to  arrive  safely  anywhere.  Satisfaction  guaranteed. 
Ha.  y  Lankford,  Franklin,  Virginia. 


THE  BOOK  YOU  NEED  ! ! 

“A  Complete  Course  in  Canning.” 

Next  6th  Edition 

Published  by  THE  CANNING  TRADE. 
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NEW  IMPROVED  BASKET 

will  last  a  season  or  more  longer 

At  No  Extra  Cost 

fVrite  for  Samples  and  ‘Prices 

RIVERSIDE  MANUFACTURING  CO. 

MURFREESBORO,  NORTH  CAROLINA 


HAMILTON 

Steam  Jacketed 

KETTLES 

— all  styles,  any  size — made  in  Stain¬ 
less  Steel.  Pure  N  ickel.  Monel  Metal, 
Copper.  Aluminum. 

Nationally  known  for  their  quality 
of  materials,  construction  and  per¬ 
formance.  Built  by  an  organization 
that  has  made  kettles  for  more  than 
66  years. 

Let  us  quote  and  send  you  bulletin 
of  size  and  type  kettle  and  kind  of 
metal  you  are  interested  in. 

Hamilton  Kettle  Works  Company 

HAMILTON,  OHIO 


Books  You 

Need  To  Round  Out 

Y our  Business  Library 

A  COMPLETE  COURSE  IN  CANNING— The  industry’s 
Cook  Book,  Completely  revised  1936.  The  Sixth  Edition. 
360  pages  of  proven  procedure  and  formulae  -  used 
throughout  the  industry  for  correct  times,  temperature 
and  right  procedure.  Price  $10.00. 

THE  ALMANAC  OF  THE  CANNING  INDUSTRY— The 

annual  compendium  of  the  industry’s  important  reference 
data,  food  laws,  pack  statistics,  prices,  grade  specifica¬ 
tions,  cut-out  weights,  label  requiremets'and  other  neces¬ 
sary  references.  Price  $1.00. 

THE  CANNING  CLAN— Earl  Chapin  May  presents  a  vi¬ 
vid  interpretion  of  the  canning  industry’s  history,  reveal¬ 
ing  achievements  of  the  many  pioneers  whose  triumphs 
over  innumerable  difficulties  are  responsible  for  our 
great  American  Canning  Industry.  487 pages.  Price  $3.00. 

APPERTIZING  or  the  Art  of  Canning-— A.  W.  Sitting’s 
exhaustive  treatise  covering  the  entire  field  of  canning, 
brings  together  a  vast  amount  of  reference  material  on 
food  manufacture  for  the  information  of  factory  owners, 
managers,  superintendents  and  students  of  the  art. 

857  pages.  Price  $7.00 

THE  CANNING  TRADE 

BALTIMORE  20  S.  Gay  Street  MARYLAND 


Smile  Awhile 

There  is  a  saving  grace  in  a  sense  of  humor 

Contributions  Welcomed 


ANIMAL  CRACKERS 

Lecturer:  Man  has  learned  to  adapt  most  of  the  better 
qualities  of  the  animals  about  him.  He  has  learned  to  swim 
like  a  fish,  run  like  a  deer,  dive  like  a  hell  diver,  fight  like  a 
tiger,  think  like  a  fox,  fly  like  a  bird,  work  like  an  ant,  er  .  .  . 

Just  a  Guy:  You  haven’t  mentioned  jack-rabbits  yet.  Professor. 

“Are  they  putting  that  man  out  of  the  theatre  for  laughing 
at  this  comedy?’’ 

“No.  The  manager  has  sent  for  him  to  find  out  what  he  was 
laughing  at.” 

A  BAD  HABIT 

Old  Lady:  Here’s  a  penny,  my  poor  man.  Tell  me,  how  did 
you  become  so  destitute? 

Panhandler:  I  was  like  you,  ma’am — always  giving  away 
vast  sums  to  the  poor  and  needy. 

Ned:  I’ll  bet  you  felt  pretty  small  when  your  wife  locked  you 
out  at  four  A.  M. 

Ted:  Sui'e,  small  enough  to  squeeze  in  the  cellar  window. 
WHO? 

“Hello.” 

“Hello,  is  this  Marv?” 

“Yes.” 

“Do  you  still  love  me?” 

“Yes,  who  is  this?” 

FAIR  ENOUGH 

Jackson:  You’i'e  looking  fit.  Been  exercising? 

Johnson:  Yeah,  every  morning  I  get  my  radio  exercises.  My 
wife  turns  it  on  for  hers,  and  I  get  up  and  turn  it  off. 

A  man  went  to  a  dentist  and  just  before  he  was  given  the  gas 
he  took  out  his  wallet. 

“There’s  no  need,”  said  the  dentist,  “to  pay  in  advance.” 

“Don’t  worry,”  said  the  victim,  “I’m  just  counting  my  money 
before  I  become  unconscious.” 


GO  AHEAD 

She:  Have  you  any  green  lipstick? 

Beauty  Shop  Operator:  Green  lipstick? 

She:  Yes.  A  lailroad  man  is  going  to  call  on  me  tonight. 

Chronic  Complainer:  Honestly,  doc,  I  haven’t  been  able  to  eat 
in  weeks  and  I  haven’t  been  able  to  sleep  a  wink  in  months. 
What  would  you  advise? 

Irritated  Physician:  I’d  advise  you  call  Ripley  and  get  some 
publicity! 

Mistress:  Why  haven’t  you  cleaned  the  outside  of  the  win¬ 
dows  as  well  as  the  in.side? 

Maid:  Well,  ma’am,  I  washed  the  inside  of  the  windows  so 
we  could  look  out,  but  left  the  outside  dirty  so  people  couldn’t 
see  in. 

Alice:  Would  you  wear  a  rented  bathing  suit? 

Mabel:  Naturally,  if  the  rent  wasn’t  too  noticeable. 

Ticket  Agent:  Your  train  is  the  1:50. 

Scotchman:  Make  it  1:48  and  I’ll  take  it.” 

“So  Sandy  forgets  his  nationality  when  he  takes  you.  to 
dinner?” 

“Yes,  then  he  goes  Dutch.” 

“Not  until  some  folks  ai’e  flat  on  their  backs  do  they  learn  to 
keep  looking  up.” 
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WHERE  TO  BUY 


the  Machinery  and  Supplies  you  need,  and  the  Leading  Houses  that  supply  them. 
Consult  the  advertisements  for  details. 


GENERAL  FACTORY  EQXnPMENT 


AGENTS  <01  Machinory  Mtrs. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholra-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
F  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A  K  Robins  6  Co.,  Inc.,  Baltimore,  Md. 


BASKETS,  Wire,  Scalding,  Pickling,  etc. 

BELTING,  Leather. 

BLANCHERS,  Vegetable  and  Fruit. 

Ayars  Machine  Co.,  Salem,  N.  I. 
Betlin-Chapman  Co.,  Berlin,  Wis. 
Cnisholm-Ryder  Co.,  Niagara  Falla,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


BOXES  (Metal),  Lug,  Field. 

Berlin-Chapman  Co.,  Berlin,  Wis. 
Jhisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 


BOXING  MACHINES. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


BOX  (Corrugated)  SEALING  MACHINES. 
Chisholm-Ryder  Co.,  Niagara  Falla,  N.  Y. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


BUCKETS,  PAILS  AND  PANS. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  lU. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


CAN  WASHING  MACHINES. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  lil. 
A.  K.  Robins  &  Co.,  Inc.,  Baitimore,  Md. 


CAPPING  MACHINES,  Soldering. 

Ayars  Machine  Co.,  Salem,  N.  I. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


CHAIN  ADIUSTERS. 

F.  Hamachek  Machine  Co.,  Kewaunee,  Wis. 


CLEANING  AND  GRADING  MACHY.,  Fruits. 

durlin-Chapman  Co.,  Berlin,  Wis. 
Chisholni-Kyder  Co.,  Niagara  Fails,  N.  Y. 

Food  Machinery  CorporaUon,  Hoopeston,  Ill. 

A.  K.  Roiains  6  Co.,  Inc.,  Baltimore,  Md. 
iiinclaii  -Hcott  Co.,  Baltimore,  Md. 


CLOC.'IS,  Process  Time. 

Ayars  t'  achine  Co.,  Salem,  N.  I. 
uhisno.  -  Kyder  Co.,  Niagara  Falls,  N.  Y. 
Food  M..i...inery  Corporation,  Hoopeston,  111. 
A.  K.  H  .  ms  &  Co.,  Inc.,  Baltimore,  Md. 


COILS  ^Jooking.  • 

Berlin-'.  ,  Oman  Co.,  Berlin,  Wis. 

Chishc;'  -Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  1  iinery  Corporation,  Hoopeston,  Ill. 
Hamiltc.  Kettle  Works  Co.,  Hamilton,  Ohio. 
F.  H.  I  :,enkamp  Co.,  IndianapoUs,  Ind. 

A.  K.  '  tins  &  Co.,  Inc.,  Baltimore,  Md. 


CON’  ."OHS  AND  CARRIERS. 

'I'man  Co.,  Berlin,  Wis. 

Chlshf_  •  Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  L:  inery  Corporation,  Hoopeston,  Ill. 
La  Poi  lat  &  Mfg.  Co.,  La  Porte,  Ind. 

A.  K.  '.ms  &  Co.,  Inc.,  Baltimore,  Md. 

COK  .  FOR  BELTS,  Cloth,  Rubber,  Wire. 
Berlin  pman  Co.,  Berlin,  Wis. 

Chlsh;  -Ryder  Co.,  Niagara  Falls,  N.  Y. 

La  ■  Liat  and  Mfg.  Co.,  La  Porte,  Ind. 

A.  K.  .  ns  &  Co.,  Inc.,  Baltimore,  Md. 


CONVEYORS,  Hydraulic. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm  Ryder  Co.,  Niagara  Falls,  N.  Y. 


COOKERS,  Continuous,  Agitating. 

Ayars  Machine  Co.,  Salem,  N.  I. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


COOLERS,  Continuous. 

Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CRANES  AND  HOISTS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CRATES,  Iron  Process. 

Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CUTTERS  OR  CHOPPERS. 

J.  P.  Anderson  &  Co.,  Philadelphia,  Pa. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

ENSILAGE  STACKERS. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 


EXHAUST  BOXES. 

Ayars  Machine  Co.,  Salem,  N.  I. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


FACTORY  TRUCKS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


FILLING  MACHINES,  Can. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y, 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


KETTLES,  Plain  or  Jacketed. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


KETTLES,  Process,  Retorts. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niag[ara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


KNIVES,  Miscellaneous. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Coiporation,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 


LABELING  MACHINES. 

Chisholm-Ryder  Co..  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


MIXERS 

Berlin-Chapman  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 


POWER  PLANT  EQUIPMENT. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PUMPS,  Air,  Water,  Brine,  Syrup. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

SEWAGE  DISPOSAL  SYSTEMS. 

Berlin  Chapman  Co.,  Berlin,  Wis. 

Chisholm  Ryder  Co.,  Niagara  Falla,  N.  Y. 
Food  Mach.  Corp.,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

SIEVES  AND  SCREENS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

SPEED  REGULATORS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 


SYRUPERS  AND  BRINERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls.  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

TANKS,  Metal,  Glass  Lined,  Wood. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

VACUUM  PANS 

Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

WASHERS,  Fruit,  Vegetable. 

Ayars  Machine  Co.,  Salem,  N.  ]. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

The  United  Co.,  Westminster,  Md. 


BEET  CANNING  MACHINERY 


Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
A.  K.  Robins  &  Co.,  Inc,,  Baltimore,  Md. 


CAN  MAKERS'  MACHINERY 


Cameron  Can  Mchy.  Co.,  Chicago,  Ill. 


CORN  CANNING  MACHINERY 


CORN  COOKER-FILLERS. 

Ayars  Machine  Co.,  Salem,  N.  I. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


CORN  CUTTERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

The  United  Co.,  Westminster,  Md. 


CORN  HUSKERS  AND  SILKERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

The  United  Co.,  Westminster,  Md. 
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WHERE  TO  BUY  —  Continued 


CORN  SHAKERS. 

Ayars  Machine  Co.,  Salem,  N.  ]. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
A.  K.  Robins  6  Co.,  Inc.,  Baltimore,  Md. 


CORN  TRIMMERS 

Chisholm-Rydet  Co.,  Niagara  Falls,  N.  Y. 
Food  Mach.  Corp..  Hoopeston,  Ill. 

Morrel  Bros,  Morrel,  Ohio. 

Sinclair  Scott  Co.,  Baltimore,  Md. 

United  Co.,  Westminster,  Md, 


CORN  WASHERS. 

Ayars  Machine  Co..  Salem.  N.  J. 
Beriin-Chapmaii  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co..  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co..  Baltimore.  Md. 

The  United  Co.,  Westminster,  Md. 


FISH  CANNING  MACHINERY 


Berlin-Chapman  Co..  Beilin,  Wis. 
Chisholm-Ryder  Co..  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


FRUIT  CANNING  MACHINERY 


Berlin-Chapman  Co..  Berlin,  Wis. 
Chisholm-Ryder  Co..  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston.  Ill. 
A.  fC.  Robins  &  Co  .  Inc.,  Baltimore  Md. 


KRAUT  MACHINERY 


Berlin-Chapman  Co.,  Beilin,  Wis. 
Chisholm-Ryder  Co..  Niagara  Falls,  N.  Y. 
Food  Machinery  Coipotalion,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


MILK  CANNING  MACHINERY 


Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 


PEA  CANNERS'  MACHINERY 


BLANCHERS. 

Ayars  Machine  Co.,  Salem,  N.  ]. 
Berhn-Chapman  Co.,  Berlin,  Wis. 
Chisholm-hyder  Co.,  Niagara  Fails,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


CLEANERS. 

Berhn-Chapman  Co.,  Berhn,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


GRADERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

HULLERS  AND  VINERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

PICKING  TABLES. 

Berlin-Chapman  Co.,  Berhn,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ih. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

WASHERS. 

Berhn-Chapman  Co.,  Berhn,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 


PINEAPPLE  MACHINERY 


Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


PRESERVERS'  MACHINERY 


Chisholm-Ryder  Co.,  Niagara  Fails,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapohs,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


STRING  BEAN  MACHINERY 


BLANCHERS. 

Ayars  Machine  Co.,  Salem.  N.  ]. 
Berhn-Chapman  Co.,  beiiin.  Mia. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  111 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CUTTERS. 

Berhn-Chapman  Co.,  Berhn,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y 
Food  Machinery  Corporahon,  Hoopeston.  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

GRADERS. 

Berhn-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryaer  Co.,  Niagara  Falls,  N.  Y 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PICKING  TABLES. 

Berhn-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryiler  Co.,  Niagara  Falls,  N.  Y 
Food  Machinery  Corporation,  Hoopeston,  111. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

SNIPPERS. 

Chisholm-Ryder  Co.,  Niagara  Falls.  N.  Y 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc..  Baltimore.  Md. 


TOMATO  CANNING  MACHINERY 


EXHAUSTERS. 

Ayars  Machine  Co.,  Salem,  N.  I. 
Berhn-Chapman  Co.,  Berhn,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporahon,  Hoopeston,  Ih. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PEELING  KNIVES. 

Ayars  Machine  Co.,  Salem,  N.  ]. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  H.  Lwgsenkamp  Co.,  Indianapohs,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PEELING  TABLES,  Continuous. 

Ayars  Machine  Co.,  Salem,  N.  ]. 
Berhn-Chapman  Co.,  Berhn,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  lU. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


SCALDERS. 

Ayars  Machine  Co.,  Salem,  N.  ). 
Berlin-Chapman  Co.,  Berhn,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

WASHERS. 

Ayars  Machine  Co.,  Salem,  N.  I. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Coloration,  Hoopeston,  lU. 
F.  H.  Langsenkamp  Co.,  Indianapohs,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


TOMATO  PRODUCTS  &  JUICE  MACHINERY 


COOKING  COILS  ior  Ketties  and  Tanks. 
Berhn-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  III. 
Hamilton  Kettle  Works  Co.,  liamilton,  Ohio. 

F.  H.  Langsenkamp  Co.,  Indianapohs,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

JUICE  EXTRACTORS. 

Berhn-Chapman  Co.,  Berhn,  Wis. 
Chisholm-Kydet  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapohs,  Ind. 

A.  K.  Robins  6  Co.,  Inc.,  Baltimore,  Md. 


JUICE  HEATERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


KETTLES. 

Chisholm-Ryder  Co.,  Niagara  FaUs,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PULPERS  AND  FINISHERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill 
F.  H.  Langsenkamp  Co.,  Indianapohs,  Ind 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md 


GENERAL  FACTORY  SUPPLIES 


ADHESIVES. 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass 

BASKETS  (Wood).  Picking. 

Riverside  Manufacturing  Co.,  Murfreesboro,  N.  C. 

BOOKS,  on  Canning,  Formula,  Etc. 

A  Complete  Course  in  Canning. 

A  History  of  the  Canning  Industry. 

The  Almanac  of  the  Canning  industry. 


BOXES,  Corrugated  or  Solid  Fibre. 

Eastern  Box  Company,  Baltimore,  Md. 

CANS,  Tin,  All  Kinds. 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Crown  Can  Co.,  Philadelphia,  Pa. 

Heekin  Can  Co..  Cincinnati,  Ohio. 

National  Can  Co.,  Inc.,  New  York-Baltimore 

CAN  SEALING  COMPOUND. 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 

CLEANING  COMPOUNDS.  Cleansers. 


FERTILIZER. 

INSECTICIDES,  Dusts.  Sprays. 

INSURANCE,  Canners. 

Canners'  Exchange,  Lansing  B.  Warner,  Chicago. 
LABELS. 

Gamse  Litho.  Co.,  Baltimore,  Md. 

R.  I.  Kittredge  &  Co.,  Chicago.,  Ill. 

Piedmont  Label  Co.,  Bedford,  Va. 

Simpson  &  Doeller  Co.,  Baltimore,  Md. 

LABORATORIES,  ior  Analyses  of  Goods,  Etc. 
National  Canners  Assn.,  Washington,  D.  C. 


PASTE.  CANNERS'. 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 

F.  H.  Langsenkamp  &  Co.,  Indianapohs,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

SALT. 

SEASONINGS 

SEEDS,  Canners',  All  Varieties. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Cjiin. 
Northrup,  King  &  Co.,  Minneapolis,  Minn. 

Rogers  Bros.  Seed  Co.,  Chicago,  Ill. 


SEEDS,  PEA  AND  BEAN. 

Associated  Seed  Growers,  Inc.,  New  Haven,  C  nn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 
Northrup,  King  &  Co.,  Minneapolis,  Minn. 

Rogers  Bros.  Seed  Co.,  Chicago,  Ill. 

SEED,  TOMATO. 

Associated  Seed  Growers,  Inc.,  New  Haven,  C  nn. 
Northrup,  King  &  Co.,  Minneapolis,  Minn. 


SEED  TREATMENT. 

SUGAR,  DEXTROSE. 

Com  Products  Sales  Co.,  New  York,  N.  Y. 


TIN  PLATE. 

WAREHOUSING  AND  FINANCING. 
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A  COMPLETE  COURSE  IN  CANNING 

Sixth  edition f  1936  revised  up-to-date. 

The  Industry’s  Cook  Book  for  over  30  years. 


FOR  MANAGERS, 
SUPERINTENDENTS. 


BROKERS 


AND  BUYERS 


Size  6x9,  360  Pages  Beautifully  Bound. 
Stamped  in  Gold. 


360  pages  of  proved  pro¬ 
cedure  and  formulae  for 
everything  “Canable”. 


"I  would  not  take  $1,000.00  for  my 
copy  if  I  could  not  get  another." 

—a  famous  processor. 


All  the  newest  times  and  temperatures 
All  the  newest  and  latest  products 


•  Fruits  •  Vegetables  •  Meats  •  Milk  •  Soups 

•  Preserves  •  Pickles  •  Condiments  •  Juices 

•  Butters  •  Dry  Packs  (soaked)  •  Dog  Foods 
and  Specialties  in  minute  detail,  with  full  instruc¬ 
tions  from  the  growing  through  to  the  warehouse. 


Used  by  Food  Processors  to  check  times,  tem¬ 
peratures  and  RIGHT  procedure  ...  by  Distri¬ 
butors  to  KNOW  canned  foods  ...  by  Home 
Economists  to  TEACH  the  subject  of  food  pre¬ 
servation. 

For  sale  by  all  supply  houses  and  dealers  .  .  . 
or  direct.  Price  $10.  postpaid. 


Published  and  Copyrighted  By 

THE  CANNING  TRADE 

Since  1878 — The  Canned  Fdods  Authority 
BALTIMORE.  20  South  Gay  Street,  MARYLAND 


CANNING  TRADE  ■  May  20,  1940 


WILL 
YOU 
be 
READY 


PLAN  TODAY  for  a  CAN  Supply  that  stands  the  test  of 
midseason  pressure  .  .  .  Plan  vtrith  ''^NATIONAL" 
ir  Leave  nothing  to  chance  where  technical  advice 
will  help  improve  your  Pack  .  .  .  Consult  '^''NATIONAL" 
ir  Make  certain  that  your  equipment  is  under  the 
constant  supervision  of  an  expert  mechanical  staff  •  .  . 
Depend  upon  '^'NATIONAL" 


EXECUTIVE  OFFICES  •  110  EAST  42nd  STREET  •  NEW  YORK  CITY 

Salei  OUices  and  Plants  •  NEW  YORK  CITY  .  BALTIMORE  .  MASPETH,  N.  Y.  •  CHICAGO  •  BOSTON  .  DETROIT  «  HAMILTON,  OHIO 


NATIONAL  CAN  CORPORATION 


NATIONAl"  CANS  ^  SERVICE 

the  3Ist 


